
Valentine’s Ball 
Radcliffe Room Saturday 13 February 2010 
 
 
Lobster Bisque 
prawn cracker 
 
Crayfish and Lemon Risotto 
caviar mascarpone 
 
Pork Belly Confit 
black pudding, whole grain mustard dressing 
 
Melon Carpaccio (v) 
passion fruit sorbet, rose water coulis 
 
*** 
 
Strawberry and Black Pepper Sorbet 
 
*** 
 
Tangerine Glazed Lamb Rump 
dauphiniose potatoes, sugar snap, root vegetable puree 
 
Artichoke, Asparagus, Tomato and Onion Tarte (v) 
quail egg, balsamic syrup 
 
Monk Fish stuffed with Sage and wrapped in Parma Ham 
steamed wild rice, clam broth 
 
Breast of Guinea Fowl  
braised red cabbage, saffron fondant, bilberry jus 
 
*** 
 
Strawberry and Raspberry Cheesecake Mousse 
sesame tuille 
 
Passion Fruit Parfait 
kiwi coulis 
 
Hot Chocolate Pudding 
chocolate sauce, after eight mint ice cream 
 
Cheese Selection 
home made chutney, grapes, oat biscuits 
 
*** 
 
Coffee or Tea 
hand made petits fours 



 


