VALENTINE'S DAY

CHEF'S EXPERIENCE MENU

SHARING BREAD BOARD
With butter and seed oil

ARTICHOKE VELOUTE
Baby artichoke and wild mushroom fricassée

PAN SEARED DIVER SCALLOPS
Carrot purée and honey, red chicory and white Port

TREACLE MARINATED SURREY BEEF FILLET
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Braised beef bonbon, spinach watercress cream, cauliflower purée, and red Port jus e
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GLAZED PASSION FRUIT PARFAIT s
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CHOCOLATE AND AMORE e
[ 4

[ 4

[ 4

[ 4

[ 4

[ 4

®

[ 4

®

[ 4

[ 4

[ 4

[ 4

[ 4

[ 4

[ 4

®

[ 4

®

[

®

[

®

[ 4

[ 4

[ 4

[ 4

[ 4

[ 4

[ 4

®

[ 4

[ 4

[ 4

[ 4

[ 4

[ 4

[ 4

®

[ 4

®

[ 4

[ 4

[ ]

HAY-BAKED TRUFFLE BRIE TO SHARE
Apple and pear chutney

HOMEMADE PETITS FOURS AND COFFEE

NUTFIELD PRIORY

HOTEL & SPA




