VALENTINES SET MENU

GRILLED OYSTER
spinach, chives, brioche crumb

BLACK PUDDING AND PORK CHEEK “SCOTCH EGG”
roasted shallot and sage aioli

PAN SEARED CANNON OF LAMB
slow cooked shoulder, fondant potato, cauliflower, raisin chutney

OR

ROAST HALIBUT FILLET
chilli and crab raviolo, lemongrass and coriander broth, sesame noodles

BAKED DARK CHOCOLATE TART
white chocolate centre, caramelised white chocolate, lime curd

COFFEE AND PETIT FOURS

Matfen Hall Hotel cannot guarantee that any item on this menu is free from nuts or nut traces
and that all fish or game will be totally free from bones or shot. No items that are required
to be labelled as ‘containing GM materials’ are used in the preparation of this menu. Please let
one of the team know if you have any allergies or dietary requirements - allergen information
is available on request. Reasonable substitutions will be accommodated where practical.



