BARTON HALL HOTEL & SPA
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AT OUR VINES RESTAURANT

Friday 14th February 2025

01536 515505
e

STARTERS
Smoked Duck Carpaccio, with cherry purée, braised shallots, pickled cucumber,
confit chillies, pickled radishes and red vein sorrel
Pan-seared Scallops, with pickled pineapple and chilli, chicory shards & micro mint
Roasted Tomato & Basil Soup, cheesy croutons & sourdough bread
Rosette of Melon with a star anise syrup, passionfruit jelly & micro mint

MAINS
Beef Fillet Rossini, rosti, green beans, confit tomatoes, foie gras & a red wine jus
Garlic & Herb Poussin, Parisienne potatoes, Tenderstem broccoli & a thyme jus
Herb Crusted Hake, butterbean purée, butterbean ragu, samphire, champagne beurre blanc
Ragu Pithivier, rosemary & garlic vegan mash, roasted carrots & green pesto split cream sauce

DESSERTS
Chocolate Fondant, raspberry & white chocolate crumb, fresh raspberries, vanilla ice cream
Strawberry Ripple Brownie Cheesecake, with chocolate crumb and Madagascan vanilla ice cream
Four Cheese Selection, served with celery, grapes, red onion chutney, crackers
Raspberry & Cranberry Semifreddo, raspberry puree, physalis, vegan shortbread

3-courses for £65.00 per person
(includes a welcome drink)




