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To Start

Saffron and Mussel Soup
topped with poached quails egg and vermouth foam

Carpaccio of Beef Fillet
served with rocket and sea salt

Chicken Liver Parfait

served with brioche and caramelised onion chutney

Stuffed Beef Tomato with Mozzarella & Lemon Basil

served on a bed on balsamic reduction

To Follow
Local Venison laced with Bitter Chocolate Jus
served with roasted sweet potatoes

Chicken Stuffed with Duxelle Parfait
served on a bed of sauteed spinach
surrounded by a cherry tomato sauce

Pan Seared Monkfish
served with crayfish and fondant potatoes

Handcut Sirloin Steak

Saturday 11th Feburary
Tuesday 14th Feburary

£68.00 per caup!e served with homemade peppercorn sauce,
INC. A bottle house wine onlon ring and roasted vine tomatoes

a'f i Butternut Squash and Spinach Filo Parcels
a Rose and with caramelised shallots and red pepper coulis
a small box of Chocolates

To Finish

Homemade Passionfruit ansd Mango Cheesecake
with rhubarb ice cream

Pear Tart Tatain
topped with butterscotch sauce

Dark Chocolate Tarte
with poached raspberys and creme fraiche

Lemongrass and Lime Panacotta
with homemade shortbread biscuits

Coffee and Mints
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Booking Name:

Booking Date; Mumber of Guests:

Address:

Telephone Number: Email Address:

Upgrade to a Verve Cliquot Dining Experience for just £30.00 more:

For Just £30.00 more make your expeience one to truely remember with Verve Cliguot instead of our house wine

Depaosit included (£30.00 Per Couple): Signature and Date:

Terms and Conditions

ke to send you information about The Pelican from time to tme
arvy of your informaticn ba other companies without your consent.

o ws at Data Privacy at The Pelican Inn, Frosfield, SHNELIY

The Pelican Inn | Bath Road | Froxfield | SN8 3JY
01488 68 24 79
www.pelicaninn.co.uk | enquiries@pelicaninn.co.uk




