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MANOR PARC

COUNTRY HOTEL & RESTAURANT

Valentine’s Menu

Friday 14th & Saturday 15th February from 6pm | £39.50 per person

HOMEMADE BREAD & CHORIZO BUTTER, OLIVES, OIL & BALSAMIC VINEGAR £7.50
BUTTERNUT SQUASH & AMARETTI SOUP

BAKED CAMEMBERT TO SHARE
home made focaccia, cranberry chutney

CHICKEN LIVER PARFAIT
port jelly, onion marmalade, wholemeal toast

SMOKED SALMON TERRINE
pickled vegetables, dill cracker

BUTTERNUT SQUASH & BLUE CHEESE ARANCINI
sundried tomato pesto, parmesan cheese

RACK OF WELSH LAMB TO SHARE £4.50 supplement per person
potato rosti, tenderstem broccoli almondine, roast shallots, shallot puree

SIRLOIN STEAK £4 supplement
80z sirloin steak, handcut chips, grilled tomato, mushroom, peppercorn sauce, beer battered onion ring

ROAST CHICKEN BREAST
chicken & chorizo cassoulet, potato terrine, creamed leaks

BAKED COD
thai style mussel curry, wild rice

WILD MUSHROOM PITHIVIER (v)
sweet potato fondant, tenderstem broccoli, roasted shallot, vegetable jus

APPLE TARTE TATIN TO SHARE
whiskey caramel sauce, vanilla ice cream

BLACKCURRANT DELICE
chambord, raspberry & prosecco sorbet, berry compote

DARK CHOCOLATE CHEESECAKE
kirsch cherry ice-cream, hazelnut & chocolate tuille

ORANGE & CARDAMOM CREME BRULEE
almond shortbread, candied orange

SELECTION OF HOMEMADE ICE CREAM

SELECTION OF WELSH CHEESE £11
COFFEE & MINTS £4
LIQUEUR COFFEE & MINTS £8.50

Head Chef Michael Constable
Manor Parc Country Hotel & Restaurant



