SATURDAY |3™ FEBRUARY

VALENTINE®S
SFAIARING MENU

Antipasti of smoked venison, bresaola & Pata Negra,
marinated artichokes, olives & caper berries served
with home made focaccia

Antipasti of artichokes, humous, babaganoush,
roasted red peppers, caper berries, olives &
vegetable crisps served with home made focaccia

Half a dozen oysters with Tabasco & shallots

Chateaubriande with hand cut French fries, grilled
portabello mushrooms, watercress & Bearnaise
sauce

Whole roast Dover sole with lemon beurre blanc,
crushed new potatoes & purple sprouting broccoli

Roast squash risotto with burnt sage, roasted
chestnuts and parmesan crisps

Chocolate fondue with marshmallows, strawberries
& caramelised pineapple dippers

Plate of English cheeses with oatcakes & pickled
walnuts



