THE BAY
RESTAURANT

@ THE WHITE CLIFFS HOTEL

VALENTINE’S DAY Tuesday 14th February 2012

FIRST COURSE

CREAM OF PARSNIP & APPLE SOUP
with nutmeg cream
or

HAM HOCK TERRINE
with grain mustard pickle & melba toast
or
PAN-FRIED SHETLAND SCALLOPS
with braised sea kale & streaky bacon

SECOND COURSE

HEBRIDEAN LOCH SALMON
cream % Biddenden’s sparkling sauce with a julienne of carrots & leeks
or
CHARGRILLED SIRLOIN STEAK of 28 DAY MATURED ALKHAM VALLEY BEEF
Black Pearl Ale & molasses marinade, bacon, spinach, portobellos, triple-fried chips

or
WILD MUSHROOM ¢ SPINACH ‘WELLINGTON’
with a spiced cranberry relish

THIRD COURSE

BLACK FOREST CHOCOLATE BROWNIE black cherry ice cream
BERRY PAVLOVA with sticky rr?Zringue & honeycomb ice cream
STICKY TOFFEE PUDDINGO:Vith vanilla yoghurt parfait
COLSTON BASSETT STILTON ¢ GODMINSO’IE ER CHEDDAR with plum & apple chutney

£29.50 per person

BOOK NOW FOR THE MOST ROMANTIC NIGHT OF THE YEAR ON
01304 852 229

TABLES AVAILABLE FROM 6.30PM UNTIL 9.30PM

VEGETARIAN & SPECIAL DIETARY REQUIREMENTS/ALTERNATIVE DISHES ARE CATERED FOR PLEASE ADVISE ON ENQUIRY & BOOKING

If you have any specific dietary requirements or allergies please notify a member of our team.
All dishes are prepared in an environment where nuts are used and may contain traces of nuts.
We do not make a service charge. An optional 10% service charge is added to tables of 6 persons or more.
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