Tuesday 14 February
2012

Happy Valentine’s Day
From all at the

Dovedale Hotel and
Restaurant



Dovedale Hotel and Restaurant
Valentines Day Menu

Starters

Chilli and Garlic King Prawns
With Dressed Leaf Salad

Roasted Red Pepper and Tomato Soup
With Bread Roll

Duck and Champagne Pate
With Cherry Compote and Toasted Ciabatta

Carpaccio of Fillet Beef
With Watercress Salad and Balsamic Reduction

Roast Beetroot and Goats Cheese Tian
With Pine Nut Salad

Creamy Garlic Mushrooms



With Herbed Ciabatta

The Grill

Served with Hand Cut Chips and Dressed Side Salad
or New Potatoes and Seasonal Vegetables

Oven Roasted Rack of Barbeque Pork Ribs £12.95
Sirloin Steak 8oz 2279
£16.50

Rump Steak 120z 3409 £16.95
Porterhouse Steak 100z 2839 £17.50
Fillet Steak 8oz 2279 £20.95
T-Bone Steak 200z 5669 £21.95
Choose Two of the Following £16.95
60z Rump Steak Cajun Chicken Breast Goujons

Garlic King Prawns Half Rack of Barbeque Pork Ribs
Dovedale’s Own Mixed Grill £19.95

Rump Steak, Cajun Chicken, Lincolnshire Sausage, Lincolnshire Ham, Barbeque
Pork Ribs

Add Fried Egg to your Steak £1.50

Add Garlic King Prawns to your Steak
£6.95

Steak Sauces £1.95



Blue Cheese and Dijon Mustard
Wild Mushroom and Sherry

Red Onion and Red Wine

Side Orders

Blue Cheese Stuffed Mushroom
Beer Battered Onion Rings
Creamy Garlic Mushrooms

Buttered Corn on the Cob

Garlic and Thyme
Spicy Bourbon

Au Poivre

£2.50
Garlic and Herb Ciabatta
Tomato and Mushrooms
Minted Petit Pois
Grilled Black Pudding

Mains

Served with Seasonal vegetables and New potatoes
or Hand Cut Chips and Fresh Dressed Salad

Pan Fried Scallops

With Crispy Black Pudding and Creamed Leeks

Poached Salmon Supreme
With Broccoli and Gruyere Cheese Sauce

Pan Fried Loin of Venison from the Balmoral Estate
With Sweet Potato Mash and Red Wine Jus

Grilled Fillet of Seabass
With Herb Crushed Potatoes and Sundried Tomato Pesto

Pan Fried Gressingham Duck Breast
With Plum Sauce and Roasted Baby Potatoes



Roasted Free Range Chicken Breast
Stuffed with Spinach and Soft Cheese in a Tomato and Basil Sauce

Aubergine and Mozzarella Stack
Ratatouille and Basil Oil

Sweets

Orange and Ginger Cheesecake
Fruit Coulis

Vanilla Créme Brulee
Strawberry and Blacked Pepper Compote

Belgian Waffle
Rich Chocolate Sauce, Vanilla Ice Cream and Soft Fruits

A Selection of British and Continental Cheeses
Biscuits, Celery, Grapes and Apple

Chocolate and Fudge Brownie
Bailey’s Ice Cream

Bread and Butter Pudding
Creme Anglais



Homemade Dovedale Ice Cream
Ask Your Waiter for the Selection

Five Courses - £39.00
(Prices Per Person)
Supplement £3 for Fillet Steak and Venison



