TValentines Dinner
available Friday14th e Saturday 15th February 2020

A GLASS OF OUR “ BARN Fizz

Prosecco with cranberry and sugared rim!

Bertha Smoked Chicken & Avocado Roulade

sun dried tomato puree, roasted corn salsa (GF)

Chilli & Garlic Tiger Prawns
pan fried, coconut & lime sauce, watercress leaves (GF)

Field Mushroom baked with Wensleydale Cheese,

green pesto dressed watercress leaves (GF)

Roasted Sweet Potato and Cheddar Soup,
chive cream, homemade flatbread (VE, GF avail)

Mains

Slow Roasted Minted Shoulder of Lamb, cooked i Bertha,
Dauphinoise potatoes, green beans wrapped in bacon, port & rosemary reduction (GF)

Slow Roast Belly of Pork, honey mustard glazed new potatoes,
braised red cabbage with apple, cider gravy (GF)

Pan fried Salmon Fillet, saute potatoes, celeriac puree,

Bertha grilled leeks, mango & red onion salsa (GF)
Butternut Squash, Goats Cheese & Spinach Wellington (V, GF/VE avail)

Desserts

Lovers Chocolate Truffle Pot, with strawberry shortcake (GF avail)
Sticky Banoffee Pudding, salted caramel sauce, creamed custard
Parma Violet Gin Cheesecake with sherbet cream

Passion Fruit Fool,
layers of Prosecco jelly, passion fruit puree & Comtreau cream (GF)

2 Courses £28.00, 3 Courses & coffee £34.00

The Hare & Hounds & The Barn, Bath Road, Speen, Newbury RG14 1QY
Tel: 01635 221152  www.hareandhoundshotel.net



