
 
 

Sunday 14th February 2010 
A deposit of £10 per person is required to secure 

 

 

The Dovecote Restaurant  

 

V A L E N T I N E 
 

D I N N E R     M E N U 
 

Starters Ham hock terrine with potato cake, poached egg and hollandaise sauce 
 

 V Cauliflower soup with blue cheese beignets   

 

 Fillet of sea bass, onion bhaji, tomato chutney 

 
Main Course Loin of Derbyshire beef 
 Spinach, fondant potatoes, caramelised shallot and horseradish cream  
 

 Roasted fillet of cod, creamed potatoes, brown shrimps, chive butter sauce 
 

  

 Pan-fried free range chicken, celeriac, bacon and creamed cabbage 
  

 V Wild mushroom arancini, fontina veloute, leeks and parmesan foam  

 

 All main courses accompanied by seasonal potatoes and vegetables 

 

Puddings Chocolate marquise, blood orange sorbet 
 

 Pear tart tatin with a honey cream and sugared walnut 
 

 Passion fruit cream coconut sorbet caramelised mango 
  

 Or  
 

Cheese A Selection of British cheeses served with assorted biscuits and crackers 
  
 £35.00   

 
Coffee Freshly brewed coffee and petit fours £2.25   

 
Our host and chef are willing and able to help with any special dietary requirements 
Dishes may be cooked plainly and without sauces if required 
Dishes may contain nuts and seeds 

 

This menu is served from  
6.00pm until 9.30pm 


