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Valentines Ball Menu 
Saturday 15th February 2020
Canapés
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Mallard, medjool date chutney, sunflower seed lavash
* Kitley Estate porchetta, pomegranate, sage, pinenut burnt butter
Roscoff Onion, soubise, shallot & thyme crumble
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* Champagne tempura oysters, oyster mayonnaise, caviar
* Red mullet, octopus, orange, crystallised salty fingers
* Cauliflower & almond cannoli, black garlic & grape 
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* Pan fried Turbot, mussel & pastis velouté, braised fennel, fennel croquette
* Lamb cutlets, wild garlic puree, girolles, lamb shoulder boulangère potato, wild garlic oil 
* Jerusalem artichoke & wild mushroom tart, pennywort, wilted wild garlic
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* Beetroot & ruby chocolate ‘Arctic Roll’, beetroot gel
* Poached rhubarb, hazelnut joconde, rhubarb delice, rhubarb sorbet
* Sharpham Elmhirst, Helford Blue, Godminster cheddar, Cornish smuggler, crisp bread
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Coffee & petit fours

* Indicates that the main ingredients were locally sourced within a 20 mile radius

This menu is printed on recycled paper



