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Valentine’s Menu

14th February 2012

Sweet potato, orange and chilli soup with tarragon cream and croutons

Homemade Hunters terrine with pickles and toast

Basil pancakes with mozzarella, tomato and a sweet pepper dressing

Door 74 prawn cocktail made with fresh apple, crème fraîche and

 an assortment of fresh prawns
****

Seared salmon served with a spicy aubergine stew

Griddled rump steak with fondant potato and a fresh tomato and chilli salsa


Risotto of roast squashes, sage, pine nuts and parmesan

A rich coq au vin served with creamy mashed potato

Linguini tossed in a fresh basil pesto, sundried tomatoes, chilli, crispy potato and topped with courgette fritters.

****

Lemon possett with blueberry compote

Plum tart with honeyed crème fraîche 
Dark chocolate mousse served in a sweet pastry with mixed berries
A plate of English cheeses with marrow chutney and toast

£24.95 per person
