% Valentines Dinner @
Fridoy 14t from 6:30pm @

To get yow un thhe mood,, Prosecco & lime on arrval

Tried for the Furst Tume
Oxtoil soup withv o gruyére crowton
Crody, prown & onvotado salad withv paprike mayonnaise
Chicken biver & port pote witihv guince jom & toast
Beetroot & goot's cieese flo- tort withv roguette & balsamic

To Breok the lce
Raspberry sorbet drizzled with prosecco

Bringung Ut all Togetiver
Rovsted lotal rump of lamb, buternwt squasiv puree & redenrrant jus
Paw roosted flllet of hake witihv chorizo, beans & a tomato & thyme saunce
Aromatic Thot vegetable curry with riee, poppodum & mango cihvniney
28 day aged rib eye steak served withv o bernaise saunce
Whole roosted Poussin served over creamed leeks witihv o sage & honey saunce

AW served with steamy hot medley of vegetables and choice of potatoes

The Induwlgence
Smotihered in chocolate torte
Hot & sticky date pudding
Vanilloo & mixed berry cheesecake withe vodka macerated berries
Boozy créime brulee with cointreaw

Platter of cheese to- sivare
v ’& Truffles, port & coffee N
R AT g
Gl O £40.00 per person @9l S @Q’

A £10 per person non-refundable deposit is required to secure your booking.

Full payment and pre-order must be received no later than Friday 7% February

The Squirrel Inn Battle, North Trade Road, Battle TN33 9LdJ
www.thesquirrelinn-battle.co.uk 01424 772 717



