The Garden Room

at The Carrington Arms

valentine’s dinner menu

friday 13" and saturday 14% february 7:00pm

starter

to share

backed camembert, toasted focaccia and sourdough, charcuterie, cornichons, marinated olives,
mushroom-truffle-honey arancini, fig and honey chutney

or

baked camembert, toasted focaccia and sourdough, mushroom-truffle-honey arancini,
aubergine tempura, ricotta stuffed peppers, marinated olives, cornichons, fig and honey chutney (V)

main

grilled bedfordshire fillet steak and half native lobster
lincolnshire poacher dauphinoise potatoes, roasted rainbow carrots, buttered greens, béarnaise sauce

or

grilled cauliflower steak and root vegetable, goat’s cheese and rosemary wellington
lincolnshire poacher dauphinoise potatoes, roasted rainbow carrots, buttered greens, béarnaise sauce

dessert

trio to share

black forest
chocolate delice, cherry compote, vanilla chantilly

raspberry ripple
raspberry parfait, white chocolate mousse, raspberry and elderflower jelly,
honeycomb, candy floss

fruity farmer limoncello cheesecake
italian meringue, lemon curd, macerated blueberries

£79 per person



