the rose and crown

at brokenborough

—
A f) il B 3 LN
BENBIINAD S S

& WFE) Y .

VALENTINE’S DAY MENU

starters

Pea and mint soup; homebaked wholemeal bread
Smoked duck breast; pickled pear salad; balsamic vinegar dressing
Scallops; tomato and olive relish; aubergine crisps
Leek tartlet; poached quail’s egg; hollandaise sauce
Pigeon terrine; rosemary and redcurrant jelly; homebaked wholemeal toast
Garlic mushrooms; basil cream sauce; homebaked wholemeal bread

mains

Saddle of Charlton Park venison; herb potato cake; cognac jus; glazed beetroot, savoy cabbage with hazelnuts

Pan seared Brokenborough organic pork tenderloin with honey and thyme; rosti potato; sweet spiced red cabbage with cider
and apple

Peppered Poll Hereford beef fillet; red wine sauce; fondant potato; mushroom duxelle, green beans; root vegetable purée
Fillet of Scottish salmon; poached egg; chive butter sauce; parsley potatoes; snow peas
Twice baked cheese soufflé; buttered new potatoes; green beans
dessert
Chocolate fondant pudding; cherry comp6te; vanilla ice cream
Strawberry millefeuilles; champagne and strawberry coulis
Caramelised banana tart; rum and raisin ice cream
Raspberry filled meringue nest; passionfruit cream
Vanilla panna cotta; red fruit compéte

Cheese and biscuits
Coffee
29.50 PER PERSON
SERVICE NOT INCLUDED

a true taste of the cotswolds!
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