Cottage Of Content Valtentine's Menu

2 Course set menu £32 3 Course set menu £40
Camembert baked with garlic & herbs, quince jam, crusty bread V
Coquilles St Jacques — creamy scallop & prawn gratin, parsley mash GF
Spicy tempura cauliflower florets, satay sauce Ve/GF
Soup — chickpea, carrot & cumin, warm bread Ve
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Griddled pork medallions layered with mozzarella, tomato & basil
wild mushroom, spinach & Valley drover risotto GF

Confit duck leg, thyme buttered greens, smoked bacon & chorizo cassoulet GF

Fish market pie — salmon, cod, smoked haddock & prawns in a creamy saffron
leek & pea sauce topped with parsley mash, garlic bread

Seasonal vegetables roasted with black treacle, garlic & herbs, champ mash
lentil & tomato sauce Ve/GF

Griddled Sirloin Steak, mushrooms, tomatoes, onions & chips GF (+ £5 supplement)
Add peppercorn or blue cheese sauce GF £2.95
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Dark chocolate pot, amaretto cream, shortbread

Orange & passion fruit cheesecake, crystalised zest Ve/GF

Baked apple & pear crumble, vanilla ice cream or custard GF

Cheese board — Hereford Valley Drover, Worcestershire hop, Shropshire blue,
grapes, celery, memobirillo, crackers (+ £2 supplement)

Please inform us of any allergies



