Valentine’s Day Dinner Menu

Kir Royale cocktail upon arrival

Starter
Cornish crabcakes with Romesco sauce, cucumber dip and
pickled radishes
Vegetarian: Tempura wasabi sprouts and oyster mushrooms,
sesame and grilled baby leeks

Fish Course
Fillet of brill with a lobster sauce, samphire and lemon oil

Vegetarian: Corn chowder with a black bean fritter, paprika and
lime créme fraiche

Palate Cleanser
Bombay Sapphire gin sorbet

Main Course
Seared venison loin with confit baby turnip, black pudding

bon-bon, parsnip puree and dark chocolate sauce
Vegetarian: Wild mushroom and ricotta tortellini with
creamed leeks and parmesan shavings

Dessert
Salted caramel tart with a praline crumb and

Baileys chocolate ice cream
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Petit Four

=\ Raspberry ganache filled chocolate heart
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£70 per person
~ with free garden entry voucher
\ To Book Visit Hestercombe.com




