D VAIENTINES MENU <7

P
ROTHBURY
2COURSE.....£38.00 3 COURSE.....£45.00

Roast tomato & sweet red pepper soup with a little Crab cocktail
Game pale, fintipasto meals, boiled Duck egg & flasparaguas soldiers,
Olives and Sourdough board (fo share) £3.00 supptement

flsparagus & wild mushroom Stroganoff, pappardelle pasta &
Watercress salad (vegan)

Tish Board- Salmon rillette, Crab, Prawna, Oysters, Mussels, Mackerel
pale, soused Herring, salad & Sourdough (to share) t5 supptement
“Surf n Turf"- Venison steak with Crevettes, Tobater bisque, salad &
‘Parmesan truffle chips

Ballotine of Pork Tenderloin, Pancetta crisp, Carrot Puree, creamed
leekis & Kale, bullered parsley potaloes

flaparagus, Squash, Sage & Scallion Wellington, Tomalo veloulé
Sauté potaloes, Steamed greens (vegan)

Sea bass fillets’' Samphire, Beetroot & orange puré, lemon & Caper
beurre blanc, Crushed new potalo & chive creme fraise tian,

Tevin'a potted Boozy fruit Trifle, Strawberry tuile & coulis

Temon Meringue pie, Maceraled Strawberries & mint jelly

Dark Chocolate & Orange torte, banana ice cream (vegan)
Raspberry, shortbread Stack, white chocolate Cremé & berries

BONNE - BOUCHE !!!

Please inform a member of staff of any food intolerance



