HAY'S DOCK

St Valentine’s Evening Menu
£25.00 per person

Starters

Dipping platter for two: rocket pesto, hummus and hazelnut red pepper dips with king prawns,
chicken wings, and crunchy vegetables on mixed leaves

Warm caramelized red onion and goat’s cheese tart with créme fraiche rocket ice cream (V)

Chicken liver pate with homemade sourdough toast

Mains

Shetland beef slow braised in dried Porcini mushrooms and red wine with dauphinoise potatoes
and butter glazed vegetables

Homemade 3 cheese ravioli on spinach puree and sweet tomato sauce (V)
Pan fried fillet of plaice on warm potato salad with a Puy lentil and coriander broth
Guinea fowl coq au vin with parmesan creamed potatoes

Creamy hake fillet steamed with bouillabaisse, squid ink pasta and
fresh pesto dressing

Puddings

Chocolate fondue for two with strawberries, marshmallows and brioche soldiers
French toast with warm berry syrup (V)

Tiramisu with ladies fingers biscuits (V)




