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Valentines Day Menu - 14th February 2013

Served 6.30pm - 8.45pm

Four Course Menu with Matched Beers - $46
without matched beers - $36

Jerusalem Artichoke SOU_p (matched with : Lambicus Blanche)
English truffle oil

Duck Confit Terrine (matched with : Maredsous Blonde)
Wrapped in arr dried ham, figs & dandelion

Fillet of Halibut (matched with : Deus Brut des Flanders)
Lobster & Cockles

Chocolate Fondant (matched with : Liefmans Cuvee Brut Cherry)
Cherries & milk ice

Please note 1f you unsh to make a veservation for our Valentines
Jfour course beer matched meal, please call us on 0161 881 8596 and we will book you in.
Thank you

*Vegetarian or pescatarian options are available on request

v = vegetarian Vv = vegan



