Highgrove House Hotel
Valentine’s Menu

Starters
Tomato and Red Pepper Soup with Basil Cream
Seared King Scallops served on Pea Puree with Parma Ham Crisp

Roulade of Confit Duck, Spinach and Black Pudding with Homemade Plum
Chutney

Platter of Seasonal Fruits with a Passion Fruit Syrup and Mango Sorbet

Honey Glazed Goats Cheese with a Pickled Beetroot Purée and an Endive and
Walnut Salad

Main Courses

Seared Fillet of Seabass served on Saffron Crushed Potatoes with a Light Mussel
and Chive Cream

Pan Fried Medallion of Scottish Beef topped with a Mushroom Ragout with
Dauphinoise Potatoes and Red Wine Jus

Oven Roasted Breast of Chicken served on Creamed Savoy Cabbage with
Panchetta and Light Mustard Sauce

Grilled Fillet of Salmon served on a Roast Vine Tomato and Chorizo Sausage
Risotto with Pesto

Twice Baked Cheese Soufflé with a Walnut, Raisin and Apple Salad
Dessert
Highgrove Mini Grande Dessert
~~00000~~
Tea or Coffee

£29.95



