Val#htines Dinner
G the Evenings of
Sallurday 13 February
andiSunday 14 February
at Mie New Charnwood

W Welcome with a glass of Kir Royale

Starter
Roasted Red Pepper Soup with Red Pesto Cream
Crayfish and Prawn Cocktail
Rustic Pate with Pear and Apple Chutney
Tomato Tarte Tatin with Red Onion Relish
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Main Course
Pan fried Salmon with white wine and mushroom sauce

Breast of Chicken with apricot stuffing and wrapped in bacon
Breast of Duck with port and cherries

Fxtra Mature 8oz fillet Steak with
oven roasted tomato and home made chips
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Wild Mushroom Rissotto

Dessert
Heart shaped pavlova with fresh cream and raspberries
Creamy cheesecake with kiwi and mango
Chocolate and Baileys mousse
Profiteroles with Amaretto Cream
Cheese Board
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Coffee and Mints

o, o £27.95 per person
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