
 

Valentine night 
Sunday 14TH February 

Crab bisque laced with brandy and cream 

Chicken liver & foie gras parfait with toasted brioche  

Pillow of smoked salmon filled with crayfish & salmon mousse 

Meditérraneen vegetable terrine and artichoke heart 

* * *                                                                           

Colonnel granité with vodka 

* * * 

New Forest venison with wild berry sauce, pomme purrée 

Duck breast with “ á l’orange” sauce, fondante potatoe 

Roasted monkfish with “beuure blanc”, new potatoes 

Wild mushroom risotto, parmesan shavings 

All served with selection of market vegetables 

* * *                                                                        

Crême brullée & sable biscuit 

Chocolate & strawberry cheesecake 

Passion fruit panacotta 

Cheese selection served with bread & biscuits 

£34.95 

Service not included                                                                                             

Discretionary 10% service charge will be added for parties of 6 or more 


