
  At Blyth Valentines Dinner 
        Love Apple Soup 
  A rich tomato and fresh basil soup topped with crispy shredded leek 
             Aphrodite's  Aphrodisiac 

  Fresh  asparagus lightly poached  in lemon scented stock  topped with smoked salmon 
    And a rich hollandaise sauce, garnished with a crisp salad 
               Melon Rose 
           Set on a trio of  fruit coulis, garnished with a champagne sorbet 
                 Romeo’s  delight 
     Honey and mustard roasted belly pork served with a parsnip puree and  port jus 
 

        Cherubs Of Chicken 
         A supreme of chicken filled with a Cray fish and crab mousse, set on a  potato rosti 
         Circled with a vermouth and chive sauve      
        Monkfish by Moonlight 
  Pan Seared roundels of monkfish set on a prawn risotto, circled with a creamy champagne and herbs sauce 
        Supreme Of  Duck L’amour   
           A supreme of duck  filled with  a chestnut and herb farce, topped with crispy Parma ham,  
   Served with dauphinouse potatoes, circled with a creamy Madeira sauce.  
          Sirloin  Valentino 
          Topped with a creamy wild mushroom and  Madeira sauce served  on a bed of lyonnaise potatoes  

 

         Vegetarian option available on request 
 

       Two Become One 
   A  light heart shaped  pavlova  topped with raspberries and Chantilly cream 
            Sweet dream 
     A chocolate and bailey's scented crème brulee  
               Adam And Eves Pudding 

   A light orange and lemon scented sponge topped with custard 
         Hugs and kisses 
         A selection of British  farmhouse cheeses 
    Coffee and Truffles 
       £21.95 inclusive 


