Valentives at
The Blackwood

To Start

Roasted red pepper and vive cherry tomato soup with crusty bread
Griled Goats cheese tartlet and caramalised red onion compote

@arlic and cream button mushrooms with crusty bread

Smoked Wackeral rillette on sourdongh crouton with sweet
pickled cucumber

Wain Courses

Panfried Duck breast, roasted root vegetables and potato rosti
Lobster +ail and crayfish linguine in a classic Pomodoro sauce

Chickewn breast stuffed with spinach and Brie, wrapped in pancetta,
sauté new potatoes and a creamy white wive sauce.

Wild wmushroom and asparagus risotto with a Parmesav tuile

Desserts

Chocolate fondant pudding with vamilla pod ice cream

Sticky toffee pudding with toffee sauce and vanilla pod ice cream
Fruit crumble of the day with custard or vailla ice cream

Brioche Bread and butter sultana pudding with custard

£39.00 p/persov Saturday14+h of February evening

LLERGENS. Please speak to one of our team for allergen information.

A discretionary service charge is applied of 1077



