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ST.VALENTINE'S DINNER MENU

SATURDAY 13th FEBRUARY 2009

WITH COMPLIMENTARY GLASS OF BUBBLY ON ARRIVAL
CHOOSE FROM

2 COURSE £ 26.50 3 COURSE £ 32.50

MENU

BUTTER BEAN AND TRUFFLE OIL CAPPUCCINO SOUP
OR
PRALINE OF SALMON & SCALLOPS WITH DORSET CRAB RAGOUT
OR
CARPACCIO OF BEEF WITH OLIVES & BASIL PESTO, PARMESAN
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POT-ROASTED MONKFISH TAIL " ESCALIVADA"

WITH SAFFRON SAUCE, MEDLEY OF VEGETABLES & COCOTTE POTATOES
OR

TOURNEDOS OF BEEF "GASTRONOME"
PORT WINE & MUSHROOM SAUCE
FONDANT POTATO, MEDLEY OF VEGETABLES

OR

BAKED AUBERGINE WITH MOZZARELLA AND VEGETABLE COMPOTE
CORIANDER SCENTED CARROT SAUCE
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BAKED SOFT CHOCOLATE PUDDING
WITH ORANGE & RASPBERRY SAUCE
OR

CARAMELISED APPLE TART
VANILLA ICE CREAM
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CHOICE OF COFFEE, TEA OR FRUIT INFUSIONS £ 2.50
FOR PORT, LIQUEURS AND DIGESTIVES PLEASE SEE OUR DRINKS LIST
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Solent Promenade, Southbourne Coast Road, Bournemouth BH6 4BE
Tel: 01202 431473 Fax: 01202 434606 Email: relax@bistroonthebeach.com




