Valentme’s Da'y

3-Course Menu & House Bottle of Wine for £78 per couple

To Start

Baked Camembert for Two
With Sourdough, Spiced Focaccia, Figs & Apricot Chutney

Anti-Pasti Board for Two
Selection of British Cured Meats, Mozzarella, Pickles,
Olive Oil & Sourdough

Cornish Scallops
With Black Pudding, Smoked Cauliflower Puree & Crispy Pancetta

Mushroom on Toast
Mushrooms & Crispy Leeks Served on Focaccia with a Crispy Poached Egg

Main Course

160z Black Angus Chateaubriand for Two
With Dauphinoise Potatoes or Triple Cooked Chips,
Seasonal Greens & a Choice of Peppercorn, Béarnaise or Garlic Mushreem Sauce

Masala Baked Cod
With Coconut Dhal, Shaved Fennel Salad & Potato Bhaji

Beef Ragu Pappardelle
Slow Cooked Beef Short Rib, Rich Tomato Sauce with
Pappardelle Pasta & Parmesan

Linguine with Ceps & Pecorino
With Truffle Oil & Garlic Sourdough

For Dessert

Cheese Board Sharer
Selection of British Cheese, Chutneys, Pickles & Crackers

Homemade Gooey Blondie
With Warm Milk Chocolate Sauce & Vanilla Ice Cream

Honey Butter Baked Brioche
’aw'& With Clotted Cream, Ice Cream and Poached Cherries

Sl nesTAUL I Strawberry Prosecco & White Chocolate Truffle



