
The Lemon Tree
Valentine’s menu

14th – 16th February 2008

Home made tomato and basil soup presented with a twirl of cream and
Ciabatta slices

Salad of freshwater crayfish and rocket leaves, accompanied by a
lemon mayonnaise dressing

Tower of home smoked chicken and diced mango pieces, bound in
mayonnaise, set upon fresh spinach leaves and finished with a

balsamic reduction

-------------------------------

Breast of Chicken filled with creamy goats’ cheese, wrapped in Parma
ham and presented with a potato rosti

 Classic mussels presented in a creamed white wine sauce, served with
fresh bloomer bread

Pan seared fillet of beef, topped with mozzarella cheese, served with
sweet garlic mashed potato and roasted cherry tomatoes (please note

there is a £4.50 surcharge for this dish)

Mixed creamed mushroom parcel drizzled with its own sauce and
served with rosemary roasted potatoes

All the above dishes will be accompanied by fresh market vegetables
----------------------------------------

Baileys Crème Brule presented with homemade shortbread

Pear tart tatin served with clotted cream

Rich chocolate fudge cake served with vanilla ice cream

£21.95 per head

----------------------------------------

Selection of traditional British and continental cheese and biscuits
£5.95


