
Valentines Day Menu
Three courses £45 – includes a glass of bubbles

Starters

Pan Fried Scallops
Pernod and Samphire Butter Sauce

Duck Liver and Fresh Fig Pate
Penmorvah Orchard Chutney

Goats Cheese and Banana Shallot ‘Tatin’

Wild Mushroom and Tarragon Soup
Cornish Blue Eclair

Main Courses

Pan Fried Beef Fillet Medallions
Drambuie Jus, Fricassee of Wild Mushrooms

Roast Monkfish
‘Brixham’ Crab and Chilli Bon Bons, Sweetcorn Chowder

Roasted Corn-fed Chicken
Caramelised Leek and Baby Beets, White Onion Puree

Pearl Barley Risotto with Cepes
Shaved Pecorino, Cavolo Nero, White Truffle Oil

All served with Gratin Dauphinoise and Panache of Fresh Vegetables

Desserts

Dark Chocolate Fondant
Cointreau Anglaise

Fresh Mango and Lemon Verbena Panna Cotta
Candied Raspberries

‘Crepe Suzette’
Homemade Lemon Meringue Ice Cream 

Selection of Cornish Ice-Creams (v)

 


