
 

OLD BOOT INN 

VALENTINES DAY MENU 

Tuesday 14th February 2012 

 

Glass of ProsecGlass of ProsecGlass of ProsecGlass of Proseccccco on Arrivalo on Arrivalo on Arrivalo on Arrival    

STARTERS 

Truffle Scented Mushroom Soup (v)  

Coquille St Jacques 

Duck Liver and Foie Gras Terrine with Onion Relish and Toasted Brioche 

Goats Cheese Salad with Roast Beetroot and Sun Blush Tomato (v) 

Smoked Salmon and Gravad Lax with Brown Bread and Butter 

 MAINS 

Chateaux Briand with Béarnaise Sauce and Bordelaise Potatoes  

Roast Duck with Orange Sauce & Roasted Duck Fat Potatoes 

Panache of Scallops, Salmon and Sea Bass with Pea and Herb Risotto and Vermouth Sauce  

 Chicken Breast with Wild Mushroom Sauce, Dauphinoise Potatoes  

Spinach and Feta Filo Pastry Parcel with Tomato Salsa on a Rocket Salad (v) 

DESSERTS 

Coconut and Honey Cheesecake with Mango Sorbet  

 Chocolate Rum Truffle Cake with Coffee Ice Cream 

Beignet Soufflé with Lemon Sauce 

Selection of English Cheeses 

Sticky Toffee Pudding with Vanilla Ice Cream  

*** 

Coffee and Truffles 

£34.50 per Person 


