The Dog and Bear Hotel®

[ To Celebrate St Valentines 2010 o
Py Saturday 13th and Sunday 14th February ®
To Begin - A Glass of Bucks Fizz
Smooth n Silky

- homemade cream of sweetcorn soup with crushed salted peanuts

The Partnership
- mixed seasonal salad leaves with cherry tomatoes, crunchy croutons, bacon bits,
grapes and goats cheese finished with our vinaigrette style dressing

To Tantalise
- creamy garlic mushrooms on toasted ciabatta bread

Wrap up Warm
freshly caught and imported Scottish haggis flavoured with a dram or two of whisky and
wrapped into a wafer thin crepe topped with double cream and mature cheddar

Everyone's Favourite
- traditional prawn cocktail with mary rose sauce and brown bread

Simply Devine
- grilled fillet of cod with cheesy mashed potato and a fomato oil dressing

Dreams of The Orient
- stir fry of beef with spring onions and sweet chilli sauce served with egg noodles

Mediterranean Cuddle
- our own delicious roasted vegetable lasagne

— Hot and Steamy
- chicken, leek and mushroom crumble
Hand in Hand

- our own honey roast ham simmered in white wine with mixed herbs,
finished with double cream and cheese au gratin

Summer Memories - homemade brown bread ice cream presented in a
brandy snap basket with summer berry coulis

The Perfect Match - strawberry and passion fruit creme brulee
® Feeling Naughty - baked chocolate cheesecake with chocolate sauce
All Gooey - sticky toffee sponge pudding
To Nibble - mature cheddar, creamy Brie and Blue Stilton cheese with biscuits

£21:50
per person

To Linger On - Tea or Coffee with Mints

enham




