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14TH FEBRUARY FROM 5:30PM

STARTERS

Puy Lentil Soup
Garnished with wild
mushrooms & croutons,
and finished with a

watercress cream

Chicken Liver Parfait

Served with a red onion &

plum marmalade, crostini
and a salad garnish

Duo of Salmon
Quenelle
Poached salmon and
smoked salmon folded in
a rich yoghurt dressing,
served with a dill & tomato
Jjelly and ropped with a
cucumber & celery salad

Roasted Butternut Squash

with Garlic & Thyme
Served with a hazelnut &
parmesan crumble, créme

[fraiche and a salad garnish

MAINS

Sirloin of Beef
Roasted sirloin,
accompanied by a puff’
pastry nest filled with a
mushroom duxelle, served
with a potato & celeriac
mash and a port reduction

Coq au Vin
Chicken breast in a rich red
wine sauce with pancetta,
mushrooms and shallots,
served with new potatoes

Monkfish Fillet
Poached in an aniseed crab
broth, served with aioli
and crushed potatoes

Pan Fried Tempeh
Fermented soya beans
served with grilled field
mushrooms, sweet potato
rosti, roasted pear and
a blue cheese sauce

THE WESTBERRY
HOTEL & RESTAURANT

DESSERTS

Raspberry &
Almond Clafoutis
Served with a rhubarb

compote and clotted cream

Dark Chocolate and
Ginger Créme Briilée
Served with peanut
shortbread

Caramelised
Pineapple
Served with mango sorbet
and coconut liqueur

Cheese Selection

Served with celery, grapes,
chutney and crackers
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