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HOTEL RESTAURANT
BRASSERIE & BAR

b Volentines

M enu

Canapes
Chicken liver parfait en croute
Smoked cheese croquette
Haddock rissotto bon bon

Starters
Creamy leek rissotto with mozzerella and a soft poached egg
Roast tomato and basil fondue
Pressed ham hocks with homemade piccallili and crisp granary bread
Fragrant noodles with tiger prawns and chilli dumplings

Main Courses
Grilled grey bream with a mussel broth, brown shrimp rissotto cake and spinach
Slow roast stuffed rabbit leg with fondant potatoes, choux croute and a port jus
Pan seared beef fillet with slow cooked brisket, roast root vegetables
Asparagus and wild mushroom lasagne with a parmesan cream

Desserts
To Share
White chocolate strawberry cheesecake
Dark chocolate orange pot
Champagne fruit jelly
Gingerbread ice cream

Coffee and petit fours

Some of our dishes may contain nuts or have come in contact with them.
If you have a food allergy or are sensitive to certain ingredients please ask for your peace of mind.
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