
starters

        Parsnip, Pear & Honey Soup   (v)

Local Crab & Lobster Ravioli   
with Chilli Beure Blanc

Smoked Salmon Carpaccio
with Pecorino Cheese and Rocket

        Wild Mushroom & Potato Cakes   (v)    
with Truffl e Sauce

Duck Liver Paté     
with Brown Toast and Homemade Chutney

main courses

Local Rib Eye Steak and Steak Pie     
with Oven Roast Chips

Free Range Pork Tenderloin
with Apple Tarte Tatin and Caramelised Pearl Onions

Seared Tuna Loin 
with Chorizo, Sweet Pepper & Butterbean Stew

Pan Roast Lamb Rump
with Braised Winter Vegetables and Fried Potato Dumplings 

         Mediterranean Vegetable Terrine   (v) 
with Grilled Polenta and Radicchio  
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desserts

Trio of Chocolate Delights

Blackcurrant & Cassis Delight Torte

Baked Meringue, Fresh Berry Compote and Vanilla Cream

Coffee & Hazelnut Praline Cheesecake

Island Cheese and Biscuits  

�

Tea or Coffee        

�

£29.00 per person

�

An extensive wine list is available, with prices from £16.50 per bottle.

For reservations or more information please call Albert Cottage Hotel on 01983 299309
Email: enquiries@albertcottagehotel.com • Web: www.albertcottgehotel.com

Menu items and/or pricing are subject to change by Albert Cottage Hotel management at any time. 2188 Valentine’s Menu 10(2)


