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VALENTINE'S MENU

FRIDAY 14 & SATURDAY 15 FEBRUARY
FOUR COURSE SET MENU | £60PP (table of 4 people for the price of 3)

CANAPES

An elegant selection of bite-sized canapés, artfully crafted with fresh, seasonal ingredients

TO START

Roasted Camembert — To Share | caramelised onion chutney, toasted ciabatta GFO V

Trio of Fish — To Share

Salt & Pepper Squid | lemon & herb aioli
Grilled Mackerel | pickled vegetables GF
Smoked Salmon Cheesecake

Charcuterie Board — To Share

Ham Hock & Black Pudding Croquettes | spicy tomato chutney
Potted Confit Duck | toasted ciabatta

Beef Tartar | confit egg yolk & artichoke crisps GF

MAINS

Thirty-Five Day Aged British White Beef Wellington | pommes purée, glazed seasonal vegetables & jus
Lobster Thermidor | hassleback potatoes, confit garlic tenderstem & bacon GF

Honey Glazed Shallot Tart Tatin | carrot purée, roasted baby vegetables & jus V

DESSERTS

Sharing Board | Rolo fondant, apricot Bakewell & sticky toffee pudding

Cheese Board | Cornish Yarg, Cashel Blue, Sparkenhoe Red Leicester with caramelised onion marmalade,
membrillo, grapes & artisan crackers GF0

Tea, Coffee & Truffles

PLEASE ADVISE A MEMBER OF OUR TEAM OF ANY DIETARY REQUIREMENTS OR SPECIAL REQUESTS
GF | GLUTEN FREE GFO | GLUTEN FREE OPTION AVAILABLE V| VEGETARIAN VE|VEGAN OPTION AVAILABLE

The George Inn \ Market Place, Oakham LE15 6DT | 01572 756 971

reservations@thegeorgeinnoakham.co.uk | thegeorgeinnoakham.co.uk




