
VALENTINE’S DAY MENU

Restaurant
Coworth Park



VEGETARIAN TASTING MENU

Glass of ch i l led Rosé Champagne and Canapés

Jerusa lem Art ichoke Veloute
hazelnuts and chives

Wi ld Mushroom R isotto
truffle chantilly, balsamic

Smoked Goat’s Curd
blood orange, baked beetroots

Roast Butternut Squash
Amaretti, parmesan, brown butter

Gnocchi
baby artichokes, Cox’s apple, sherry

Berkswel l “Rarebit”
celery salad, grape chutney

Pink Champagne
rhubarb, lemon

Chocolate
passion fru it , hazelnut

Coffee and chocolates

£110.00 per guest

tasting menu

Glass of ch i l led Rosé Champagne and Canapés

Jerusa lem Art ichoke Veloute
hazelnuts and chives

Foie Gras Bal lot ine
blood orange curd, baked beetroots, honeycomb

Cornish Crab Raviol i
lemongrass and ginger, steamed pak choi

Hal ibut
crushed butternut squash, chorizo, confit lemon, cider sauce

Fi l let of Beef
gnocchi, mushroom puree

Berkswel l “Rarebit”
celery salad, grape chutney

Pink Champagne
rhubarb, lemon

Chocolate
passion fru it , hazelnut

Coffee and chocolates

£110.00 per guest


