LOCHFYNE

' RESTAURANTS '
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o ST. VALENTINE’S DAY MENU "
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£30 per person

A glass of Champagne on arrival

Starter

Lobster bisque with croutons and garlic aioli
Oysters on ice with a selection of accompaniments
Chicken liver parfait with shallot marmalade and toast
Warm goat'’s cheese, wild mushroom and spinach tart

Smoked salmon with capers and caviar

Main Course

Rib-eye steak with red wine jus and shallot and garlic relish

Loch Fyne Seafood Selection:
Grilled salmon, bream and king prawn with seared scallops
served with spinach and lemon parsley sauce

Whole grilled lemon sole with herb butter

Hot and cold shellfish platter for two
(£10 supplement per person)

Sun blushed tomato and pea risotto with parmesan and rocket

Dessert

Hot chocolate pudding with dark chocolate ice cream
Poached pears with passion fruit sabayon
Rhubarb creme bralée with shortbread

Cheese selection with homemade chutney and oatcakes
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