Valentines

The Greyhound Hotel Is
celebrating three dayos fo
your first kiss !!!

Sunday 12th Monday 13th & Tuesday 14th

Starters
Homemade Soup
Tomato & Roasted Red Pepper Soup, topped with Toasted Mozzarella Crouton,
Granary bread & bultter.
Crayfish Cocktail
Quality Crayfish presented on a bed of fresh salad topped with King Prawn,
Marie rose sauce and a twist of lemon, wholemeal bread with butter.
Mushroom & Goats Cheese
Flat Mushroom stuffed with grilled Goats Cheese, presented on a bed of mixed leaves
drizzled with a French dressing
Pigeon Breast
Pigeon Breast perched on fresh parsnip mash, drizzled with a red wine mushroom

pancetta and pearl onion sauce

Main Courses

Sea Bass & Scallops

Quality fresh Fish, pan fried sea bass fillet with scallops presented on a bed of
cauliflower puree drizzled with a creamy amaretto and herb sauce
topped with roast flaked almonds

Rack of Lamb

Roasted Rack of Lamb with a herb breadcrumb whisky crust, served with
boulangere potatoes and courgettes Provencal

Chicken & Asparagus
Chicken Breast stuffed with Brie & Asparagus Spears, the chicken breast is wrapped
with Parma ham and oven roasted, served cut open with a creamy
white wine & tarragon sauce
Pancakes
George our head chef has prepared Pancakes filled with spinach and ricotta cheese, oven baked with a cheese
this fantastic menu made with love topping and served with a rich tomato sauce
with you in mind, to celebrate

three dayos of romance i n tFAo8Meslprio)
Crushed Meringue mixed with whipped cream & fresh winter berries

Desserts

book your table over our

_ Apple and Berry Crumble
three day celebration

Homemade crumble served with hot custard
Only £24.95 Chocolate Fondant

Per person Hot Chocolate fondant cake served with caramel ice cream
Cheese & Biscuits

A selection of European Cheeses served with Jacobs cheese crackers

Tea & Coffee



