The Greyhound

VALENTINE'S MENU

Friday 14th § satwrday 15 February 2020
24 £55 Per Couple

" - Warme Welcome with a Peach Bellint -

- Spiceoi Tomato Soup to Set The Pulse rRaclng -

Vd
Getting started v
- A Platter of sweet, Sticky § Spley belicate Bites To Shave - "
Portabella mushrooms, stilton cheese, sticky beLLg of pork pleces, '
tempura Ring prawns with sweet chilli, crispg chicken wings in bbg sauce, v

wmozzavella cheese arancinl with parmesan cheese

The Main Event

- Supreme of Chicken, Brie and Garlic Stuffing, Cured Ham set on a Tomato -
and Cream Sauce

- Pan Fried Fillets of Seabass with Lemon and DILL buttered King Prawns -
- Prime oz Slrloin Steak in Red Wine and Tarragon Sauce-
- Butternut Squash, Sage and Sweet Potato Risotto finisheo with Parmesan Cheese -

Served with a Platter of Seasonal Vegetables, Herbed New Potatoes anol Fries

To Flnish

- Ménage A Trols - 3 Desserts, 2 Spoons, 1 Plate -

" vanilla Creme Brilée with Shorteake Biscuits
Chocolate Brownie § vanilla lce Cream
\ 4 Roast Plneapple with Rum § Coconut Sauce
v
Followed BY

- Freshly Brewed Coffee § After Dlnner Treats -

Please inform us of any allergles or dietary needs | DINNER SERVED 6.20pm - 9.30pm | RESERVATIONS 01455 553307



