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NOTTING HI1ILL

Valentines Day 2012

L05pp
Champagne on arrival

Starters

Roasted baby calamari filled with braised oxtail served with & black caviar
Half dozen freshly shucked oysters, cabernet sauvignon dressing & lemon
Sun-blushed tomato tartlet, grilled artichoke & olive

Risotto of sweet pumpkin with a walnut & bitter leaf salad

Mains

Chateaubriand (for 2) with hand-cut chips, salad, red wine butter & tossed spring vegetables

Trio of home-made gnocchi, beetroot, pumpkin & spinach with salsa verde, kalamata olives, slow-roasted tomato &
shavings of parmesan

Petit-poussin braised in red wine, pancetta & a medley of wild mushrooms with spring vegetables & truffled mash

Grilled freshly caught fillet of fish with lobster bisque & gratinated potato

Dessert

Passion fruit meringue with macerated berries & mascarpone cream
Bitter chocolate fondant cumquat marmalade créme fraiche

Lemon & thyme créeme brilée with amaretti biscuit

Selection of petit-fours

Head Chef Ronan O’'Dw yer
£1.50 cover charge per personwill be added to your bill
Optional 12.5 % service charge added to your bill.



