Savarmila

AT THE BLACK LION INN

Valentines Day Menu

Welcome glass of Perrier Jouet champagne

* X %

Half dozen freshly shucked oysters
Baked wheel of camembert in a box with freshly baked bread
Fresh fig and blood orange salad with peach jelly
Slices of marinated beef fillet with rocket and spiced tomato chutney

* X %

Chateaubriand 140z fillet of beef for 2 served with portabella mushrooms, roasted
tomatoes and béarnaise sauce

Salmon fillet with sweet potato puree and a warm bean and tarragon salad
Pumpkin and pine nut risotto topped with parmesan
Pan fried duck breast in a cointreau and orange sauce with spiced ved cabbage
and rosti potato

* X %

Chocolate dipping pots for 2, melted white and dark chocolate with fresh fruit

and marshmallows to dip
(Dessert wine suggestion ; Sauternes Clos Dady))

Caramelised orange créme brulee with spiced shortbread
(Dessert wine suggestion, Hopler Trockenbeerenauslese)

Passion fruit sovbet, vodka jelly and mango foam
(Dessert wine suggestion, Late FHarvest Rléfﬁﬂﬂ, Yering Station)

Rich chocolate fondant with vanilla ice cream
(Dessert wine suggestion ; Sauternes (1 los Zm[y/

* X %

Coffee to finish

£45 per person

For table bookings please call: 01727 891 040
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