Frlday 14th .
AR Spaﬂdlﬁ“g:Wme and Canopes on Amval'
(7% A A .. Chefs Suprise

Roasted Tomato, Red Pepper & Basil Soup

King Scallops & Monkfish
_Black Pudding & Bacon Salad th a Mushroom & Tarragon Cream

Sauteed Stilton Mushrooms
. Filo Basket and Salad Garnish
AN Confit Duck, Chicken & Leek Terrine
) rapped in Smoked Bacon, Toasted Foccacia and a Fruit Chutney
B > | Venison Medallions
.* 0 Warm Bacon, Mushroom & Onion Salad & Blueberry Sauce

e Chateaubriand
Fondant Potato, Sauteed Onions & Mushrooms, Chefs Sauces

Fresh Lobser Thermidor
‘radftona] Thermidor Sauce, Sauteed Poatoes Onios and French Beans

Chicken Ballotine
Stuffed with Haggis, Dauphinoise, Rich Red Wine and Mushroom Sauce
! Brie & Spinach Wellington
Served on Sauteed Creamed Leeks Provencal Sauce

Herb Crusted Rack of Lamb
Dauphinoise with a Red Wine and Cranberry Gravy

- Seabass Fillet
oS Dauphinoise with a King Prawn and Tarragon Sauce

Sticky Toffee Pudding Sharer

Sharing Accompaniments

Churros to Share
AN LT Nutella, Biscoff & Chocolate & Grand Marnier Sauce

A Baked Alaska

/ F]ambeed in Rum and finished with Pouring Cream
N % Chqcpjlalte Fondant to Share .

bl r AW sgayberries, Vanilla Ice Cream =N

€ __ @& Selection of Chocolates ~~

LSl ag £40 per person including
Award Winning Artist Pippa Laghome

S .°' Menu &
/' Live Music from



