Valentine Dinner

An Appetiser of Chilled Tomato Consommé
with basil sorbet
Smoked Fillet of Aylesbury Duck
with a beetroot risotto , pancetta, Parmesan and red wine
Pan Fried Falmouth Scallops
with crisp belly pork, boudin noir and cider
Mignon of Devon Beef
with foie gras, horseradish and parsnip puree,
rosti potato and a red wine reduction
An Assiette of Desserts to share:
Chocolate Fondant
Toasted Marshmellows
Rosewater Pancetta
Passion Fruit Tart
Blackcurrent Sorbet
Somerset Brie
with oat cakes, celery and grapes
Coffee and Petit Four
£49.50
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