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Valenfime's 'Dinnev

TO START

Roasted tomato and basil soup (V) (VE)
Smoked salmon, prawn and crab avocado puree, samphire, marie rose
Duck liver parfait tomato chutney, smoked duck breast, toasted bloomer /

Heritage tomatoes beetroot, pine nuts, rocket, balsamic glaze (V) (VE) (GF)

MAINS

Roast rump of lamb lamb ragout, pea puree, rosemary jus (GF)

belly and pork fillet wrapped in parma ham, black pudding crumb, apple puree

sage cream sauce
Curried sea bream fillet samphire, shellfish sauce (GF)

\ Truffle and hazelnut risotto (V) (VE) (GF)

1O FINISH

ocolate brownie chocolate dipped strawberry, blackcurrant sorbet
Mango and passion fruit panna cotta meringue, honeycomb (GF)
Fresh fruit salad champagne sorbet (V) (VE) (GF)

Cheese and biscuits

Coffee served in lounge, petit fours

£35 per person
Served on Wednesday 14th February




