Thc chcn’s [Jead

Valcntincs Dag Menu
Sunday H-th Fcbruarg 2010

Welcome
(Glass of Eubb]g to start the evening

Startcr
Freshly made soup with rustic bread
Smoked mackerel pate with toast and onion marmalade
(Goats cheese wraPPecl in filo pastry with chargri”ed peppers and pesto
[Parma ham with figs and rocket

Main Course
8oz Ribege steak with field mushrooms, chunkg chips and brar\dg sauce

Salmon supreme with sautéed Potatoes, char~gri”ed asparagus and hollandaise sauce
Lamb shank with oven roasted Potatoes, sweede mash and rustic tomato sauce

T rio of vol-au-vents with watercress salad

Dcsscrt
Choco!ate fondue with marshmallows and strawberries
Winter bcrrg white chocolate cheesecake
(Cheese trio of desserts
Selection of British cheese and biscuits

£29 per person



