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Country Bar I Restaurant
Tuesday 14™ February 2012 Valentine’s Day Menu

Starters
Moules Marinieres, mussels in a garlic & white wine sauce
Or
Roasted Parsnip and Pine nut Soup with a bread roll & butter
Or
Smoked Tempura Chicken with a sweet chilli drizzle and serves on a Thai Salad
Or
Wild Game terrine served with crisp leaves, warm toast and red onion chutney
Or
Wild Mushroom Crustini, wild mushrooms sautéed in white wine, thyme and cream
on a cheese crouton

Mains
Fillets of John Dory set on braised fennel and a champagne vin blanc
Or
Chicken stuffed with brie and spinach wrapped in Parma ham with a sage cream
Or
Fillet Rossini, steak on a crouton with pate and Madeira, oyster mushroom jus,
Or
Salmon en croute fillet of salmon stuffed with prawns and mascarpone all wrapped in
puff pastry with a dill cream
Or
Goats cheese, Red onion and Sundried tomato stuffed permentoes on a polenta round
with a light salsa

Desserts

King’s famous chocolate cheese cake and a cherry coulis
Sticky toffee puddin; \fvith vanilla ice cream
Trio of panna cotta three different ﬂaVOOI‘Zd passion fruit, amaretto and raspberry
Strawberry and 8;ite chocolate tart
Selection of British Cheese’s?; biscuits (£2.50 supplement)

Al Mains Served with Seasonal Vegetables and Potatoes of the Day

£32.50 per person
Reservations Only




