Valentine’s Day Dinner Menu


Scallops with Sweet corn Purée
with a scallop coral jus and ginger foam

Mosaic of Duck, Baby Onion and Orange Terrine
with Balsamic reduction and brioche
[image: image1.wmf]Goats Cheese Parfait, with Marinated Beetroot and Pine Nuts
with apple and Rocket salad
Home-cured Salmon
with crème fraiche, Blinis and chives
Six Irish Oysters
with shallot and Red Wine Vinegar
-------------------------------------------------------------------------------

Roast breast of Guinea Fowl
with Anna potatoes, chorizo and red wine sauce

Grilled Seabass 
with confit fennel, cucumber and mussel beignets
Rack of lamb
with braised red cabbage, baby leeks and carrot puree
Wild Mushroom and Parmesan Mille Feuille
with watercress velouté
Pan-roasted Cod and Clams
with coriander gnocchi and lemongrass sauce
-------------------------------------------------------------------------------
Raspberry Soufflé
with white chocolate ice cream

Sweet Baked Ricotta

with peaches & shortbread
Pear Tarte Tatin 

Dark Chocolate and Praline Torte
with forest fruits and Cornish clotted cream

Trio of British Cheese with Quince jelly and biscuit

-------------------------------------------------------------------------------
                                                    Coffee and Chocolates
£49.95
£20 per head deposit required for booking
[image: image2.wmf]A voluntary 10% gratuity will be added to your bill
The House on the Bridge
Valentine’s Day Dinner
14th February 2012


On arrival
a Glass of “Bubbly” and Canapes
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                 A Rose for every Lady
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