St. Valentines
February 14th 2012

Glass of Prosecco on Arrival
Starters

Cream of Asparagus Soup
Salad of Oak Smoked Scottish Salmon and Baby Beetroot, Horseradish Créme Fraiche
Terrine of Free Range Cotswold Chicken and Ham Hock with Fine Bean Salad

Warm Tart of Organic Brie and Watercress

Main Course

Pan-Fried Fillet of Sea Bass with Indian Spiced Scallops, Cauliflower Puree and Curry Oil
Roast Fillet of Scottish Beef with Oxtail and Parsnip Puree
Roast Breast of Corn Fed Chicken with Buttered Vegetables and Morel

Sundried Tomato and Basil Risotto with Goats Cheese Beignet

Dessert

Wait ‘N’ See

Petit Fours and Coffee

£49.50 per person

Our Suppliers have assured us that none of our foods contains G.M. ingredients derived from Soya or Maize.
Should you wish to discuss this further, please ask your Server.

A 12.5% service charge will be added to your bill.



