VYALENTINES DAY MENU £45 P
AIHaRY ' ) 1\

FRESHLY BAKED BREADS BALSAMIC AND OIL AND

TO START
FRENCH ONION SOUP, FOUR CHEESE GRATIN CRO

MUSSELS, TOMATO, GARLIC AND WHITE
CHICKEN LIVER PATE, RED ONION C 4
SLOW ROASTED BABY PLUM TOMATO, BRIOCHE BRUSCHETT#

DEEP FRIED BRIE WEDGES, HEBICURRANI' COX

CHAMPAGNE SORBE

~ o~ o~

1 TO FOLLOY
STUFFED VOYC BBAGE, BA
DX "‘ A \ ” | s
PISTACHIO CR! SALMON, CROQ POT? (IILTE

STUFFED LOIN OF PORK WITH PRUNES, POTATO PU
JUS

~

ROASTED ASPARAGUS, POACHED EGG, WILTED

PAN FRIED SEABASS FILLET SWEET POTATO FONDAN
SAUCE

~ o~~~

TO FINISH ASSIETTE OF DE
STRAWBERRY SHOC
MINI SHORTBREAD LOVE
MINI LOVE HEARREROV
MINI CREME BRJLEF
CHOCOLATE STRAWBER



