
 
 

T H E   W E L L I N G T O N   A R M S  
 

Valentine’s Day Dinner 
Thursday 14th February 2008 

 
 

Canapés  
 

Parmesan cheese  s t raws  & fa t  o l i ves  
Prosecco wi th  f resh ly  squeezed b lood-orange  ju ice  

£5 .00  a  f lu te  
 

Pre  Course  
 

Homegrown ce ler iac  soup wi th  green  apple  & horserad ish  
 

S ta r te r  
 

Hand p icked Cromer  crab  
w i th  conchig l ion i  pas ta ,  r i co t t a ,  nu tmeg ,  sp inach  & brown but ter  

 

Loca l  r abbi t  & fo ie  g ras  ter r ine  
w i th  Henwood rocket  leaves ,  t ruf f l ed  honey  & Eng l i sh  pears  

 
Main  Course  

 

Roas t  breas t  o f  Barbery  duck  
wi th  caramel i sed  sha l lo t s ,  squ i shed  parsn ips  & parsn ip  ch ips  

 

Char -g r i l l ed  f ree - range  vea l  chop 
wi th  cr i sp  pancet ta ,  roas t  ches tnut s ,  t iny  new po ta toes  & f r ied  sage  leaves  

 

bo th  as ide  f ine  g reen beans  
 

Desser t  
 

Be lg ian  dark  chocola te  de l i ce  & warm sozz led  prunes  w i th  25yr  armagnac  
 

R h u b a r b ,  r a s p b e r r y  &  s w e e t  w i n e  j e l l y  w i t h  r o s e  f a i r y  f l o s s  
 

I f  you  have  room… 
 

Three  exce l l en t  Br i t i sh  chee se s  f rom Grey ’ s  o f  Pangbourne ;  
w i t h  ou r  qu ince  pa s t e  &  b i s cu i t s  

 
Cof fee ,  t ea  or  in fus ions  

 
 

£120 . 00  p e r  coup l e ,  i n c lu s i v e  o f  VAT.  A  10% se r v i c e  w i l l  be  adde d  to  you r  b i l l .  


