
 

Valentines Dinner 
 

4.00 – 10.00  
 

Garlic & rosemary Focaccia bread, olive oil & balsamic vinegar, marinated olives 
Starters 

Oysters Kilpatrick . Baked  plump oysters  with smoked bacon & Worchester sauce 
 

Oysters.  Raw, freshly shucked  & with pickled shallots 
 

Chicken liver parfait, melba toast, red onion & balsamic chutney 
 

Crispy Tempura squid, scallop & king prawn with Thai vegetable & peanut salad & sweet chilli dressing 
 

Toasted goats cheese salad, walnuts, mixed leaves, red wine poached pears 
 

Cream of asparagus soup, parmesan & herb croutons 
 

Main Courses 

Dry-aged English Fillet Steak, Sautéed potatoes & wild mushrooms, Béarnaise Sauce 
 

Pan-fried fillets of sea bass, with cabbage, leeks, crispy bacon, garlic & cream. Sautéed new potatoes 
 

Seared breast of Gressingham duck, potato & root vegetable gratin, buttered spinach, thyme & red wine jus 
 

Paprika spiced chicken breast with a white bean, chorizo & tomato cassoulet 
 

Rag pasta with roast butternut squash, rocket, raisins, shallots & toasted almonds 

Desserts 

Rhubarb crème brulée 
 

Chocolate plate – a selection of chocolate desserts 
 

Sticky toffee pudding, toffee sauce, vanilla ice cream 
 

Cheese and biscuits 
 

£29.50 before 5.45pm  per head  £39.95 after 6.00pm per head 

Rhubarb at www.didsburylife.com 


