QUEX BARN

BUTCHER * FISHMONGER = DELI = FRUIT & VEG * RESTAURANT

VALENTINE'S DAY MENU Ttuesday 14th February 2012

Starters

Leek & potato soup with fresh bread

Rabbit pate with granary toast & salad

Cherry tomato & pesto puff pastry tartlet with salad

Seared scallops with sweetcorn puree and a soft boiled quails egg
Local pigeon breast with carrot puree, parma ham & parsnip crisps

Main Course

Fillet steak with roasted cherry vine tomatoes and chunky chips

(£3 Per head supplementwill be added for this item)

Penne pasta with poached salmon, crayfish, brocolli in a nutmeg & cream sauce.

Braised & cured pork belly with sage jus & black pudding

Local, seared skate wing with saffron & tomato sauce and deep fried capers.

Shallot & goats cheese tarte tatin with balsamic dressing

Pot roast chicken with gruyere cheese & spring onion mash served with a sweet martini sauce

Desserts

Chocolate fondant with vanilla ice cream

White chocolate & baileys pannacotta with shortbread biscuits
Treacle tart with cream or ice cream

English cheese board with homemade pear chutney & rosemary biscuits
Mini apple charlotte with cream or ice cream
Tea or coffee

3 courses £25 per head

please call 01843 846 103




