Valentines Lunch

Cornish Crab Tart

with clotted cream and mace

Celeriac and Artichoke Velouté (v)

with toasted hazelnhuts and truffle oil

Braised Pork Cheeks
with wood mushrooms, black pudding, apple fritter and cracked pepper
Fillet of Aylesbury Duck (cooked pink)

with a compote of rhubarb, baby vegetables and a sweet wine sauce

Pan Fried Fillet of Guinea Fowl

with spring greens, roasted shallots, smoked bacon and a tarragon jus

A Casserole of Sea Fish
with saffron potatoes, tomato and chives
Glazed Passion Fruit Tart

with pink champagne sorbet

Hot Dark Chocolate Fondant

with praline and honeycomb ice cream

A Selection of English Farmhouse Cheeses
with oatcakes, celery and grapes
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Coffee and Chocolates
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£32.50 per person
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