Pr’uorg Hotel
valentines Menu

Starters

Slow Roasted Pepper and Tomato Soup
Served with a Warm Crusty Bread Roll

Charcuterie Plate
Smoked Cheese, Parma Ham, Red Pepper Hummus and Croutons

Satay Prawn and Asian Salad
Peanuts, Sesame, Sesame Seed, Chilli and Spring Onion.

Breaded Brie Wedges
Served with Sweet Chilli Sauce, Micro Herb Salad, and a Lemon Dressing

Matns

Pan Fried Seabass
Served with Crushed New Potatoes Seasonal Vegetables and a Prawn and Dill
Sauce

Lamb Henry
served with Creamed Potatoes, Seasonal Vegetables, and a Mint Jus

Belly Pork
served with Fondant Potatoes, Seasonal Vegetables, and a Bramley Apple Jus

Goats Cheese and Caramelised Onion Tart
served with Seasonal Green Vegetables and a Damson Chutney

Desserts

Chocolate Brownie
with a Blood Orange Sorbet

Lemon Tart
served with Chantilly Cream

Sticky Toffee Pudding
sevved withv Sticky Toffee Sauce and Vanillov Lce-creouwm

Ice~cream Selections



