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MILFORD HALL HOTEL

VALENTINE’S DINNER
Available on Tuesday 14" February & Saturday 18" February

AMUSE BOUCHE

Roasted pumpkin & Parmesan Soup
Truffle Oil, Bacon Dust

SHARING PLATTER ~

King Prawn, Mango Salsa
Bresaola, Pea & Marjoram Puree
Wild Mushroom, Blue Cheese & Thyme Tartlet
Garlic Proscuitto Crostini, Lemon Fennel Slaw
Vodka, Dill & Anise Cured Salmon, Beetroot Relish
Scallop, Chorizo, Roasted Red Pepper Coulis

MAIN COURSE

Chargrilled 8oz Rump Steak,
Rosemary Roasted Tomato & Portabella Mushroom & Handcut Chips
or
Symphony of Seafood, King Prawn, Dill & Vodka Butter Sauce
or
Corn Fed Chicken, Proscuitto & Gruyere Roulade
Spinach, Pomegranate & Apple Compote
or
Feta, Chick Pea, Olive & Mint Tart (v)
Roasted Vine Tomato Coulis

DESSERT

Chocolate Trio:
Chocolate Nemesis, Raspberry Sauce
Chocolate & Pecan Brownie, Vanilla Ice Cream
White Chocolate & Cointreau Cup, Orange Cream
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