Restaurant 01243 773294
AII 72

Vvoalenmtines Menu 2012

Tuesday 14 February

On arrival, complimentary Canapes

Valentines Special ~ Champagne £5.00 per glass

Starters

Seared Scallops, Shallot, Truffle Blini,
Truffle jus

Smoked Haddock ‘Egg’, Garlic Foam,
Salt and Vinegar Spelt

Vine Tomatoes, Black Olive, Goats Cheese,
Crostini, Watercress

Smoked Duck Breast, Foie Gras Terrine, Pear Pannacotta,
Bacon, Roast Onion Puree, Balsamic Leaves

Cauliflower Cheese Soup, toasted Hazelnuts, Pea Shoots
Mains

Venison Fillet, Carrot Puree, Black Pudding, Mushrooms, Parmentier
Potatoes, Purple Sprouting, Game Jus

Fillet of Beef, Bearnaise Croquette, Squash Puree, Onion Rings, Spinach,
Dauphinoise Potatoes, Red Wine Jus

Suckling Pig; Loin, Belly & Confit Leg, Crackling, Potato Millefeuilles,
Parsnip Velouté, Wilted Greens, Cider Reduction

Pan fried Bass Fillet, Leeks Fondues, Carrot Fritters, Lemon Mash,
Beurre Blanc

Sweet Potato, Pistachio Nut and caramelised Shallot Strudel
on Carrot Puree with Spinach, Baby Leeks and a Shallot Beurre Blanc

Desserts

Valentines Quintet- a selection of miniature desserts
Or

Selection of English and French Cheese with Crackers

£55.00 per head inc. Vat

www.cassonsrestaurant.co.uk
email: cassonsresto@aol.com



