Primrose Café & Bistro

Tuesday 14" February

Kir Royale & canapés
Leek & potato soup with truffle oil

Starters

Gorgonzola with poached pears, crispy walnuts, thyme & honey (v)
Seared scallops, Pardina lentils, chorizo and sherry
Timbale of smoked salmon with smoked salmon mousse, créme fraiche & dill
Duckliver parfait with duck confit, prunes and prosciutto

Main courses

Spinach, wild mushroom and ricotta strudel with tarragon sauce (v)
Pan-fried fillets of bass and red gurnard, roast vegetable pisto, cream of tomato with
basil and anchovy
Fillet of beef Wellington, truffled mash and braised greens
Roast Barbary duck breast, Seville orange, red cabbage & celeriac dauphinoise

Desserts

Blood orange pannacotta with fresh blood orange & shortbread
Marbled chocolate meringue with berries and mascarpone
Pink grapefruit sorbet in a brandy snap basket with roasted rhubarb
and cognac
Colston Bassett Stilton & Montgomery’s cheddar with Bath Oliver biscuits, greengage
chutney

Homemade chocolate truffles

£39.50



