
Valentines Menu

Oriental Duck Rillettes (GF)
Picked vegetables, apple, hoisin sauce

Isabel’s Cheese Souffl é (V)
Choice of Dorset Balck Wax Cheddar or Seafood Sauce

Moules Marinière (GF)
Mussels cooked in garlic, white wine and cream sauce

Salade Isabel (V, GF, N)
Port poached pear, candied walnuts, Gorgonzola cheese,

roasted vegetables, raspberry dressing

Steak de Faux-fi let avec sauce (GF)
Served plain or Peppercorn sauce

Tenderlion of Pork
New Forest Mushrooms, Truffl e cream

Sea Bass, Crevettes, stir fried vegetables  (GF)
Sweet Chilli and Soy sauce

Forest Mushroom Tagliatelle (V)
Cream mushroom Cassoulet

served with Isabel’s Potatos and vegetables

Orange and Ginger Steamed Pudding (V)
Chocolate Anglais

Kahlua Creme Brulee  (GF)

Trio of Ice Cream (GF, V)

Cheeseboard (GF on request)
Biscuits, celery, grapes, and chutney

GF = Gluten Free     DF = Dairy Free    V=Vegetarian    VG = Vegan option
We cannot guarantee the absence of traces of nuts or other allergens.
Please advise a member of staff if you have any dietary requirements.

roasted vegetables, raspberry dressing

Friday 14th and 15th February
Lunch and Dinner - No pre-order required

per person

49.95
£


