the fat goose

valentines dinner 2010 @£30.00 per head

to start

braised oxtail with herb crumb, cluail egg, white onion relish, tomato broth

truffled goats cheese salad with beetroot reduction, walnut tuille, poached pear williams "v*
fresh spaghetti with clams and bacon, braised baby lecks, white wine garlic and cream

warm smoked chicken salad, croutons, pancetta, babg onions, cluail cggs, honcy and grain mustard

dressin g
to follow

dedham vale 28 day agcd sifoin of beef, mushroom, shallot and red wine sauce, hand cut chips,

roasted tomato
cclcriac, Potato and gruyere gratin, watercress Purcc:, . mushroom and chiccha croqucttc

steamed fillets of sea bass stuffed with a prawn mousse, potato fondants, wilted spinach, shellfish

crcam

free range chicken breast, seared fois gras, potato and thgmc rosti, char gri"cd fennel and

blood orange salad, sautern drcssing

to finish

bc|guim chocolate Fudgc brownie, peanut butterice cream, pecan sauce

banana and date sponge Puc{ding, chocolate and Pra|inc ice cream, caramel sauce
lemon and basil panna cotta, forced rhubarb syrup, candied fruit

individual cheese tasting platc with bread, biscuits and chutncg

filter coffee and home made Pctit fours



