Valentine’s Day Three Course Dinner Menu

First Date
Mushroom and Thyme in a cream sauce en croute with a mozzarella and cherry

tomato basil crostini, leek pakora, a mango chutney tart and a garnish of rocket and
micro ruby chard

Dinner for Two

A smoked bacon wrapped pork medallion with a chicken and apricot roulate and a
griddled beef onglet steak with a rich burgundy jus

Or
A vegetarian gateau of char-grilled aubergines, tomato risotto and creamed spinach

Both served with dauphinoise potatoes and three fresh vegetables.

Sweet Temptation

A trio of chocolate marquis tart, white chocolate cheesecake and a dark chocolate
mousse in a chocolate tuille biscuit



