	
	
	



Happy Valetine’s Day
Menu
Food&Beverage operations
Student: Popovici Razvan-Gelu
 2207493@student.uwtsd.ac.uk
The special menu today 14.02.2023
3 courses Set Menu. 55£ per person
                                             

STARTERS 
-KING OYSTERS (3 each )
Shallot vinaigrette, lemons, tabasco.   13kcal

- SEARED SCALOPS (GFA)[footnoteRef:19416] [19416:  ] 

Crispy salsify, brown shrimp, cauliflower purée.   233kcal

-BABY HERITAGE BEETS (VG/GFA)
Avocado and Dukhha.   310kcal

Main 
-10oz 28-dayAged ribeye (GFA)Salad, thick chips 813kcal and your choice of sau
Peppercorn | 201kcal ,Bearnaise | 387kcal Garlic butter | 148 kcal
-Chicken Breast (GF)
Dauphinoise potatoes ,Smoke bacon , tarragon cream sauce | 886 kcal
-Stone Bass (GF)
Soba noodles, broccoli , shittake, Asian broth | 447 kcal
     
DESSERTS
- Clementine Posset
Cinnamon, crispy pastry and clementine puree | 595 kcal
-Chocolate & Hazelnut Dacquoise (GF/VG)
Raspberry coulis and coconut sorbet |412kcal
-Simple Ice Cream & Sorbets

 DRINKS
-Cocktails ‘après sea’
Cocktails
White wine 
Rose wine 
Red wine 
Sweet & fortified wine 


Refernce....
Hotel- Harbour beach club Salcombe 
          -Victoria hotel Sidmouth 
          -Restaurant Mickeys Beach Exmouth
Steack house the Bull London 
	
	
	



