st GILES HOUSE
Hotel, Bistro, Bar & Spa

Valentines @ SGH Bistro and Bar
4 Course and Coffee @ £34.95

Leek, Gorgonzola and Rosemary Soup, (V)

with Crispy Leeks.

Chicken Liver Parfait,

with Celeriac Remoulade, Tomato Chutney and Melba Toast.
Seafood Sharing Platter,

with Mussels, Cockles, Smoked Salmon, Smoked Mackerel, Sweet
Chilli Crayfish Tails,

Taramasalata and Herb and Lemon Mayonnaise.

Baked Camembert, (V)
with Celery Sticks and Garlic Ciabatta Toasts.

Lemon Sorbet.

Pan Fried Entrecote of Beef,

with Handcut Chips, Sautéed Cherry Tomatoes, Mushrooms,
Onion Rings and Peppercorn Sauce.

Pan Fried Breast of Chicken,

with a Leek and Wild Mushroom Pie, Olive Oil Mash, Sautéed
Baby Carrots and Marsala Sauce.

Grilled Halibut Fillet,
with a Potato Rosti, Parsnip Purée, Courgette Ribbons, Tempura
King Prawns and Béarnaise Sauce.

Lamb Cutlets,
with Dauphinoise Potatoes, Chargrilled Mediterranean Vegetables
and a Red Wine Jus.

Courgette, Sunblushed Tomato and Brie Lasagne, (V)
with a Parmesan and Pine Nut Salad and Garlic Rolls.

Warm French Apple Tart,
with Butterscotch Ice Cream and Toasted Almonds,

Peanut Butter and Chocolate Parfait,
with Chocolate Biscotti, Peanut Brittle and Salted Caramel Sauce.

Assiette of Desserts to Share,

with Dark Chocolate Mousse, Lemon Meringue Pie, Rhubarb and
Custard Panna Cotta and Vanilla Pod Ice Cream.
Selection of British Isle Cheeses,

with Handmade Crackers, Celery, Grapes and St Giles House
Chutney,

Coffee and Petit Fours.

Available Friday 10th,
Sunday 12th - Tuesday 14th February 2012




