Valentines Evening Menu
Served on both Saturday 13" and Sunday 14"February 2010

Starters

¢ White Bean Soup with Truffle OQil and Parma Ham.
s Pressed Ham Hock Terrine, Cornichons, Warmed Brioche.
¢ Bury Black Pudding, Apple Compote, Bacon Salad.

<  Warmed Smoked Salmon, Créme Fraiche, Fresh Pesto.
% 5 Oysters with Red Wine and Shallot Vinegar.

Mains
+* A Pan Fried Duo of Cod and Salmon, Hollandaise Sauce, Cornish New Potatoes and Fresh
Seasonal Vegetables.
s A Seafood Risotto with Prawns, Mussels, Calamari and Cray Fish, Fresh Crusty Bread,
Dressed Leaves.

% Beef Wellington, Parkham Fillet Steak, wrapped in Pastry and slow cooked in the oven

with a creamy Wild Mushroom Sauce, Sauted Potatoes and Fresh Seasonal Vegetables.

% Supreme of Devon Chicken, stuffed with Goats Cheese and Red Peppers, served with

Dauphinoise Potatoes, Cider and Apple Jus, Fresh Seasonal Vegetables.
¢ Wild Mushroom Stroganoff, Wild Rice, Parsnip Crisps, and Dressed Leaves.

Desserts

% Cherry Spiked Chocolate Brownie with Vanilla Marscapone.
% Sticky Toffee Pudding with Butterscotch Sauce.
% Lemon Posset and Fresh Baked Shortbread.
¢ Classic Vanilla Pod, Créme Brulee.
% Hoopmade Ice Cream, Fresh Strawberry, Chocolate and Vanilla

£22.50
Including Vat

Normal Sunday Lunch service on Sunday 14" February 2010
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