Valentine’s Menu 2011

Roast Red Pepper & Plum Tomato Soup with Basil Qil
Duo of Honeydew & Water Melon with Soft Fruit & Citrus Sorbet with Fruit Coulis
Chicken & Duck Liver Pate with Brandy served with Melba Toast & Homemade Chutney

Smoked Duck on Ayrshire Potato Salad, Fine Leaves, Black Pudding Croutons & Crispy Bacon
(Supplement £1.25)

A Crayfish & Prawn Cocktail with Fine Leaves & Lemon Dressing
(Supplement £1.95)

0000
Roast Sirloin of Scottish Beef with a Caramelised Red Onion & Tarragon Jus

Breast of Chicken filled with Smoked Mozzarella wrapped in Parma Ham with a Mild Peppercorn &
Brandy Sauce

Wild Mushroom & Asparagus Pasta with Creme Fraiche & Pesto

Pan Seared Sea Bass with Queenie Scallops on Caesar Salad, Parmesan Shavings & Crisp Croutons
(Supplement £2.95)

Grilled Lamb Chops with Minted Butter
(Supplement £2.95)

8 oz Fillet Steak
(Served with Portobello Mushroom, Vine Cherry Tomatoes, Onion Rings & Fries)
(Supplement £7.95)
0000
Toffee Apple Crumble Tartlet with Vanilla Custard & Dairy Ice Cream
White & Dark Chocolate Terrine with Fresh Strawberries & Sauce Anglaise
Selection of Farmhouse Cheese with Fruit Chutney & Biscuits
(Supplement £1.95)

0000

£15.00 Per Person
£40.00 Per Couple including a Bottle of House Wine



