DALNASPIDAL VALENTINE'S WEEKEND MENU

(4 Course Meal @ £35.00 pp - Includes Tea/Coffee & Complementary Sherry
.. Plus a Chance to Win a One Night Romantic D,B&B Breakaway at Dalnaspidal)

Antipasto of Continental Meats
Served with Olive Bread and a Balsamic Dip

Salad of Smoked Duck, Dried Cranberries and Spiced Pecan Nuts
Drizzled with a Dijon Mustard and Créme de Cassis Glaze

Black Pudding Stack
Black Pudding Covered with Pea Puree and T opped with Scallops

Strawberry and Smoked Venison Salad
Drizzled with a Balsamic and Creme de Cassis Glaze

Cheddar Cheese Timbale with Crushed Pineapple and Walnuts (V)
Served with a Salad Garnish
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Cream of Roasted Red Pepper Soup (V)
Sherried Onion and Almond Soup with Saffron (V)

Fruit Juice
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Roast Silverside of Scottish Beef
Served with a Yorkshire Pudding and Lingonberry and Shallot Gravy

Smoked Goose and Litchi Red Curry
Served with Wild Mushroom Couscous

Venison Casserole with Orange and Brandy
Slow Cooked in an Orange and Brandy Sauce

Dalnaspidal Cold Seafood Platter
A Medley of Crayfish Tails, Honey & Dijon Mustard Glazed Salmon, Smoked Mussels & Red Tiger Prawns

Butternut Squash, Spinach and Dolcelatte Tart (V)
Served with a Wild Cranberry and Orange Relish

*hkk*k

All Served with a Selection of Vegetables and Potatoes
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Chocolate Truffle Valentine’s Pudding
Rich and Silky Smooth ... A Must for the Serious Chocoholic

Strawberry Friand
Deliciously Different Moist “French Teacake” .. Served Warm with a Vanilla Sauce

Mint Chocolate Baileys Panna Cotta
A Light Creamy Dessert with a Hint of Mint Chocolate

Tropical Pineapple Cheesecake
Topped with Mangoes and Kiwi Fruit and Served with Cream or Ice Cream

Kahlua Don Pedro
Essentially a Thick and Creamy Alcoholic Milkshake!
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Coffee/Tea and “Valentine’'s” Chocolates
PLEASE NOTE THAT WE ARE NOW FULLY LICENSED

PLEASE ADVISE IF YOU HAVE ANY FOOD ALLERGIES
Tel: 01586 820466



