valentines Eveniing Menu

Starters
Roasted ved pepper, tomato and balsamic soup
wWith Mascapone cream

Swmoked sabmon and Telgnmouth crab panna cotta
wWith lemon pickle and wild rocket leaves

Pressed Belly of Gloucester old spot pork
with warm apple ple and Thateher’s clder syrup

Mushrooms on toast
Pan-fried button mushrooms with chives and cream
Served on toasteod garlic bread

Main course
Pawn fried qressingham duck breast
With a seville orange, rosemary and cranberry Jus

Char grilled Dartmoor sivloln steak
with a cognac and wild mushroom sauce

Pan-fried Brixham Hake fillet
with scallops, tiger prawns anol saffron butter

Aubergine anol courgette suet pudding
wWith tomato and basil sauce

Desserts
BLuebewg and abmond Tart
with Devon clotted cream

Dark chocolate and orange marquise
with vanilla bean ice cream

Steamed sticky Date pudding with pecan toffee sauce
And Fromnge fratche

3 CoUrses £34.95

Filter coffee and petit fours £2.25



