
ST.VALENTINE'S DINNER MENU

SATURDAY 11th FEBRUARY 2012

3 COURSE £32.50              4 COURSE £36.50

MENU

ROASTED TOMATO AND PIMENTO SOUP WITH BASIL PESTO FOAM 
OR

DEVON CRAB TORTELLINI IN A LEEK AND FENNEL SAUCE 
OR

WARM GOAT'S CHEESE & ESCALIVADA TART WITH MESCLUN SALAD

***          ***

 CHAMPAGNE SORBET 

***          ***

BAKED FRESH HERB CRUSTED SUPREME OF COD WITH MUSSELS RAGOUT,

FENNEL, SPINACH & NEW POTATOES
OR

TOURNEDO OF BEEF FILLET “GASTRONOME”

PORT WINE & MUSHROOM SAUCE

COCOTTE POTATO, MEDLEY OF VEGETABLES
OR

 WILD MUSHROOM RISSOTO WITH 

ROOT VEGETABLE PEARLES AND SIDE SALAD

***          ***

WARM CHOCOLATE PUDDING FONDANT WITH CLOTTED CREAM
OR

WARM APPLE “TART-TATIN” WITH VANILLA ICE-CREAM
OR

GLORY OF NEW FOREST ICE-CREAM
OR

CHEESE PLATTER (£2.50 SUPL)

***          ***

 COFFEE, TEA OR FRUIT INFUSIONS, CHOCOLATES 

FOR PORT, LIQUEURS AND DIGESTIVES PLEASE SEE OUR DRINKS LIST

LIVE MUSIC EVENING
WITH A COMPLIMENTARY GLASS OF BUBBLY ON ARRIVAL

*******

Solent Promenade, Southbourne Coast Road, Bournemouth  BH6 4BE
Tel:  01202 431473  Fax:  01202 434606   Email:  relax@bistroonthebeach.com
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