The Don Valentine’s Menu

Prix Fixe Menu £37.50 (four courses)

With matching wines £59.95(one glass per course)

Appetizer

Love Apple Consommé of Chilled Cherry Tomato with Basil Vodka
Tninity Hill “H”” Blanc de Blanc, Hawkes Bay, NZ

Starters

Warm Poached Bantam Egg with Smoked Salmon and Hollandaise sauce on

Potato Blini
Or

Terrine of Seared Foie Gras with Glazed Shallots and Sauternes Gelée and home-
baked Brioche

Salomon Undhof,””Hochterrassen™, Gruner Veltiner, Wachau, Austria 2010

Main Course

Fillet of Welsh lamb set in a Wild Mushroom Mousse,

served on a Truffle Celeriac Puree and Madeira Sauce
Or

Roast Loin of Monkfish Wrapped in Serano Ham with saffron Potatoes and cured
Cucumber Relish
Camillo de Lellis, Biferno Rosso Riserva, Molise, Italy, 2007

Dessert

Vanilla Pana Cotta with Warm Roast Strawberries and framboise Liqueur
Or

White Chocolate and Pistachio Delice with Butterscotch and Chocolate Maple
Syrup Sauce
Domaine de Fenouillet, Muscat Beaumes de Venise, France, 2010

Coffee and Petits fours

Chef: Matt Burns

Prices include VAT. An optional 12.5% service charge will be added
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