Valentines Day Menu
3x Courses 55.00

Starters

Duo of King Scallops
Roasted red pepper coulis, chorizo crumb, caviar, créeme fraiche

Wexford Mushrooms (v)
Creamy peppercorn sauce, stilton, toasted brioche, dressed leaves

Pan Seared Pheasant Breast
Wild mushroom risotto, beetroot ketchup, dressed roquet

Mains

Fillet Steak
50z fillet steak, mushroom and white truffle puree, pomme dauphine, wilted baby spinach,
glazed carrots, Madeira and peppercorn sauce.

Chicken Supreme
White bean and truffle cassoulet, oven roasted Cavallo Nero, smoked pancetta,
herb gremolata

Herb Crusted Coley Fillet
Saffron fondant potato, wilted baby spinach, champagne cream sauce, caviar

Wild Mushroom Risotto (v)
White truffle oil, vegetarian parmesan, dressed roquet

To Finish........

White Chocolate Mousse
Strawberry coulis, shortbread biscuit

Turkish Delight Brownie
Rose infused cream, chocolate soil

Lemon and Raspberry Bavarois
Light vanilla sponge base, raspberry bavarois, lemon cream,
Raspberries and white chocolate



