
Valentine’s Day 
Tuesday 14th February 2012

A glass of proccesco

***

Smoked salmon with blinis and caviar

Hampshire game terrine

Barkham blue & wild mushroom ravioli

Potted shrimps, fennel bread

***

Ginger & blood orange sorbet

***

Venison rossini, brioche croute with creamed spinach & Madeira sauce

Poached fillets of Dover sole, prawn & dill mousse. shellfish broth

Roast middle white pork “valentine’s” chop.

Baked puff pastry Florentine, quails eggs, spinach & goats cheese glaze 

***

Raspberry fondant

Chocolate tart

The Yew tree trifle

***
Local cheeses

***
Coffee, cookies & petite fours

Menu priced at £45.00 per person


