Valentines RBG Menu 2010
Homemade Lobster Ravioli 
Warm Salad of Asparagus and Watercress, Lobster bisque espuma

Baked Crotin Goats Cheese

Fennel and Beetroot Marmalade, Pernod Syrup

Potted Poussin
Spiced Cider Apple Compote, Pomegranate Dressing

~0~

Slow Roast Cheshire Sirloin

Celeriac Pomme Neuf Oyster Mushroom and Fig Compote

Grain Mustard Jus  

Pan Seared Fillet of Halibut

Curly Kale, Hazelnut Gnocchi 

 Poached Queenie Scallop Chardonnay Nage
Braised Chicory and Artichoke Heart Tartlet

 Tarragon Beurre Blanc 
~0~

Hazelnut and Kirsch Parfait

Sweet Cherry Foam

Passion Fruit and White Chocolate Crème Brulee

Poppy seed Shortbread    

Chocolate Fondue

Assiette of Fruits 
Including a glass of Marquis de la Tour Rose` Brut

£ 32.50 per person

