
BARNSGATE 
MANOR

VALENTINES MENU
Saturday 11th February

Or

Tuesday 14th February

A Glass of Lovers Punch on Arrival

STARTERS  

Fillet of Trout with Lobster and Tarragon Crème Fraiche
~or~

Almond Goats Cheese Fritters with Roasted Beetroot & Watercress
~or~

Roasted Tomato & Orange Soup
~or~

Seared Steak with rocket & Parmesan Shavings
~or~

Fig, Parma Ham, Mascarpone & Pine Nuts in a Puff Pastry Bundle

REFRESHER COURSE

Apple & Calvados Sorbet

MAIN COURSE 

Marinated Pork Chop, Chorizo, Garlic, Sauté Potatoes
& Herb Dressing 

~or~
Crispy Lemon Sole with Potted Shrimps & Cucumber

~or~
Rack of Lamb 

 Butternut Squash Terrine & Mustard Cabbage
~or~

Loin of Venison, Chestnut puree, Parsnip Gratin
& Braised Baby Carrots

~or~
Red Onion Fennel & chilli Tarte Tatin 

topped with Parmesan Crisps
~**~

Selection of  Homemade Desserts
~**~

Fresh Filter Coffee or Tea 

Arrival from 7pm for a 7.30 pm Sit. 

Herons Ghyll, Nr Uckfield, East Sussex.  TN22 4DB
01825-713366 

info@barnsgate.co.uk


