PARK HEAD
Valentines Dinner

Saturday 11" February

To Start

Homemade French Onion Soup with a cheese e garlic crouton

Only
Black Pudding <l Pepperoni lardons, with Mushrooms I Herb Croutons,
£ 1 9 9 5 served on salad leaves with a presto dressing
o Spinach, Sweet Potato, Peppers L Mozzarella tart served
with pickled root vegetable Ribbons
Traditional prawn cocktail

per person!

Main Course

Supreme of chicken stuffed with Leeks I wrapped in Bacon, smothered
with a Cranberry Wensleydale Sauce

Pan-fried Medallions of Scots Sirloin of Beef veiled with a Green Peppercorn,
roast Beetroot & Barolo Sauce

Salmon fillet baked with a spicy Plum Sauce served on a pillow of Bamboo Shoot,
Water Chestnut, Beansprout e Spring Onion Noodles

Vegetable I Fruit Stroudale on a lake of roast Plum tomato eI Corriander Sauce

Tfee g &l&s topped with roasted Walnuts

2224

of bubbly on For essert

. Lemon eI Disaronno Meringue Pie with a Chantilly Cream
amval:’ Rhubarb I Apple Crumble with Custard

Trio of chocolate Mousse infused with Mint

British e Continental cheese selection served with homemade chutney

Kk

Tea / Coffee & Mints

Make a night of it with rooms from just £40.00 per couple (inc. breakfast)

Contact us on 01388 661727 or visit us on www.parkheadcountryhotel.co.uk,



