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Menu
£45.00 per person for 3 courses
______________ Kir Fizz (Cupid’s cocktail) ____________
Starters
*Classic French onion soup served with croutons (v)
* Freshly caught Selsey lobster grilled, served with garlic butter and salad
*Succulent hand dived seared Scallops served with fresh orange, pomegranate, watercress and tomato salsa
*Fresh delectable Devon crab meat wrapped in wild smoked salmon with rocket and sorrel salsa

*Crespaline Pancake filled with spinach, cream cheese, 
pine nuts and raisins, baked in a Béchamel sauce with a cheese topping (v)
*Heartwarming goose and duck foie gras parfait servedwith homemade onion jam and toasted brioche
______________________________________

(Simply spoil yourself)
* Fresh Cornish oysters (1/2 dozen) £10.00 or Lover’s leap! (dozen) £18.00
(Presented with Tabasco, lemon juice and shallots)
______________________________________

Main courses
*Valentine’s passionate fillet of wild Sea bass with cauliflower and potato mash, wilted spinach, lobster and saffron sauce.
*Eros’s desirable confit of duck served with dauphinoise potatoes, red cabbage and jus
* Tender rump of English Lamb served with sweet potato mash, purple broccoli and minted jus
* Succulent 8oz Scottish fillet steak with chips, wilted spinach and caressed in a pink peppercorn sauce
*Freshly picked baby vegetables (courgettes, aubergines and carrots) cradled in a heart shaped vol au vent with grilled hallumi and homemade pesto (v)
______________________________________
Desserts 
*English pears poached in spicy red wine served with Jude’s vanilla ice cream
*Delectable chocolate brownie with Cornish clotted cream
*Juliet’s favorite fresh strawberries with Jude’s Vanilla ice cream or double cream
*Homemade passion fruit and champagne cheese cake with mango sorbet
*Carvossos lovely sticky toffee pudding and Jude’s vanilla ice cream
*Selection of the finest English cheeses with biscuits, fresh apple, Quince jelly and celery

(Harbourne Blue, Tymsboro, Montgomery’s Cheddar, Childwickbury and Stilton
