MANOR

Valentine’s Day 2012
14t February

Duck consommé, Asian flavours, crisp pancakes
Local mackerel, fennel remoulade, smoked mussels
Ballotine of chicken, Girolle mushrooms, vegetable dressing
Herb roasted vegetables, parsley brioche, Gevrik goats cheese

St Ives Bay scallops, pea puree, wasabi, smoked bread

60z fillet steak, confit potato, wild mushrooms, onion rings
Cornish lamb loin, braised shoulder, plums, croquette potatoes
North Coast seabass, crab bonbon, creamed potato, herb tuille

Lemon sole, savoy cabbage, chorizo sausage, baby potatoes

Polenta cake, artichokes, smoked garlic, cherry vine tomato

(All the main courses are served with a platter of fresh seasonal vegetables)

~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~

Pistachio cake, cherry sorbet, black olive tuille
Chilled toffee rice pudding, honeycomb, popcorn ice cream
Artisan Cornish cheeses, quince textures, wafers
Iced lemon soufflé, mint pesto, orange shortbread
A “taste of chocolate” for sharing (for 2 people)

~ ~ ~ ~ ~ ~ ~

Tea or coffee with petit fours to finish

£35.00 per person.
Service not included (at your discretion)

Advance booking is strongly recommended - call 01209 610414
Limited availability - Deposit of £10 per person required upon booking



