Valentines Day Menu
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13th February 2010



£21.95 per person
Starters:

Mussels in white wine and cream sauce

Homemade leek and potato soup

Asparagus spears drizzled with butter

Duck and champagne sauté
Salad niçoise

Main Courses:

Fillet steak, chips, grilled tomato, mushrooms and peas

Duck à l’orange with vegetables and sauté potatoes

Stuffed peppers (V) rice and mixed vegetables

Seafood vol-au-vents.

Baked seabass on bed of stir fried veg.

Desserts: all served with cream, custard or ice cream

Homemade bread and butter pudding

Chocolate profiteroles

Fresh fruit salad

Homemade apple crumble and custard

Lemon and lime cheesecake

