Valentine’s Day

Leek and Potato soup with Truffle oil and garlic croutons (v)

Chicken liver parfait
Classic rich parfait of Goosnargh chicken liver, plum & grape chutney, melba toast

Award winning Bury Vegetarian Black pudding scotch egg (v)

Grain mustard sauce

Pan fried Red Mullet
Celeriac and mustard remoulade, Mache and pickled vegetable salad
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Grilled Sea Bream fillets
Saffron Rouille and bouillabaisse

Pan roasted Gressingham duck breast and Confit leg
Rosti potato, bok-choi and chestnut mushroom ragu

Slow braised brisket of beef
Celeriac mash, wilted lovage, sticky shallot jus and salsa verde

Cannalloni of Butternut, Pine nut, Ricotta and Spinach
Smokey tomato sauce (v)
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Yoghurt and vanilla pannacotta
With honeycomb and stewed plums

Warm chocolate brownie
White chocolate sauce and Severn Sisters farm vanilla ice cream

Rum Baba

Winter berries and creme Chantilly

Cheese board and homemade chutney
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Coffee

£22.50 per person



