The Lantern PLRe nn
Little Hayfield

The First Kiss
Fresh Lobster Soup

Made from fresh lobster, sherry and cream, garnished with lobster toast

Deep Fried Asparagus
Lightly battered fresh asparagus served with a cooling dip of nutmeg and paprika

Eggs Remoulade
Filled with salmon and mushroom pate served with a remoulade sauce
(anchovy and cream) on a bed of dressed leaves

The Proposal
Chef’s Pancake

A light small pancake of cream cheese, fine mince and mozzarella

The Big Day

Duck Breast ‘St Honore’
Pan fried duck breast filled with a wild pear, dill and liver stuffing served with a dill and cream sauce

T Fillet Steak with Basil and Green Peppercorns
: == Succulent British fillet steak gently sautéed and finished through the oven, the
tz) sauce is made from the juices which have a strong basil and red wine influence

e Char-grilled Salmon with Scallop Garnish

% Set on a bed of fried vegetables this darne of salmon is simply char-grilled with a sprinkling
of sautéed scallops with a butter and lemon glaze

Vegetarian Option always available — Please enquire

The Honeymoon
Fresh Strawberries
Set in a brandy snap served with hot chocolate and cinnamon sauce

Raspberry and Passion Fruit Flan
Fresh raspberries, sauce anglaise and double cream topped with a passion fruit garnish

Homemade Ice Creams
A trio of homemade ice creams served with a butterscotch sauce

Happy Ever After
Freshly Brewed Coffee with a Liqueur

Served with after- dinner mints

Our “Valentines Lowve Merw is available for only £49.95 per couple

Bookings only please with £10 deposit per booking.
Please indicate your choice of main course when booking
To reserve your table Call Stella on 01663 747590 or call in.




