
V A L E N T I N E ’ SV A L E N T I N E ’ S
Day MenuDay Menu

Compressed Watermelon, Cornish Crab, Lime Gel

  

Tomato & Roasted Pepper Soup, Basil Croutons

Ham Hock Terrine, Piccalilli, Granary Toast

Pan Fried Scallops, Crab Tortellini, Celeriac Puree & Apple 

Leek & Gouda Double Baked Souffle, Truffle

  

Truffle Infused Fillet of Beef, Dauphinoise Crisp, Sauteed Leek,  
Roasted Carrot Puree, Bone Marrow & Maderia Jus

Pan Fried Creedy Duck Breast, Calvados Jus,  
Apple Compote, Greens, Fondant Potato 

Fillet of Salmon & Spinach Wellington, Baby Vegetables,  
Chive Roasted New Potatoes, Lobster & Prawn Bisque

Moroccan Spiced Cauliflower, Sweet Potato, Cous Cous Salad

  

Vanilla Custard Tart, Passionfruit & Kumquat Compote

Triple Chocolate Brownie, Raspberry Ice Cream, Peanut Caramel Sauce

Limoncello Posset, Pistachio Biscuits

Fresh Fruit salad, Clotted Cream

Selection of Cheese and Biscuits

Selection of Ice Creams

Please inform us if you have a food allergy that we should be aware of. Tea & Coffee will be served at your table in the restaurant after lunch. 
The hotel lounges remain for the use of hotel residents only.


