Valentines MENU
Valentines Menu 26.95 I_I H

Glass of bubbly at the table The Georgian House

Starters

Exotic Fruit with a Fondue of Vanilla Bean Créme Fraiche

Duck Rilletts
duck pate on toasted brioche, with gooseberry and coriander chutney.

Leek & Potato or Minestrone Soup
A Bowl of Mussels in Full Shell in a Creamy Wine & Dill Sauce.

Jumbo Prawn Cocktail
on a bed of baby leaf, laced with marie-rose sauce. (%‘?

Mediterranean Style Couscous and Feta Salad

Q)
Seafood Platter \ g

king prawn, oyster, smoked salmon & mackerel.

Main Courses

Cumbrian Bred Fillet of Beef Rossini
stuffed with chicken liver-pate, wrapped in air dried ham on masala jus.

Corn Fed Breast of Chicken
filled with cumberland forcemeat and mrs. kirkhams lancashire cheese,
on a port wine sauce.

Layered Cod and Smoked Haddock Fillet
cod loin topped with smoked fillet of haddock in a baby leek
and roquefort sauce.

Cumberland Sausage
on a bed of roasted garlic and black pudding mash,
with warm red onion chutney, topped with a poached egg.

Moroccan Lamb Casserole
casseroled shoulder of lamb in mild spices accompanied by couscous.

Spinach and Mushroom Filo Bundle

Ribeye Beef on the Bone www.aboverestaurant.com
Corn Fed Supreme of Chicken AB Ov E
filled with sun-dried tomato and sweet garlic on salsa. Restaurant———
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The Georgian House

Valentines Sweets

Cheese &
Biscuits

Apple and
Blackberry Flapjack
Crumble

Pudding with
Madagascan Vanilla y

e-Cream

www.aboverestaurant.com
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