
 

 

Tuscan Bean Soup 
A rich tomato soup base packed with haricot, garlotti and cannellini beans 

Combined with carrots, tomato, onion, garlic and herbs 
 

Walter Ewing Award Winning Smoked Salmon 
Served with quail eggs, baby gem leaves and ginger bread croutons 

 

Californian Rolls 
Smoked chicken and avocado wrapped in sushi rice and Norrie seaweed 

Served with dark soy sauce & chilli dipping sauce  
 

*** 

Raspberry Sorbet  
 

*** 
 

28 Day Dry Aged Fillet Steak 
Cooked to taste.  Served with cognac cream and crispy onion laces 

 

Roasted Herb Encrusted Rack of Lamb 
Served with a confit of garlic & rosemary scented garden vegetables 

 

Chicken Supreme 
Stuffed with cream cheese & sun blush tomatoes wrapped in Parma ham 

Served with a basil cream 
 

Grilled Fillet of Lemon Sole 
Served with crispy squid and herb infused shellfish veloute 

 

Thai Green Vegetable Curry 
Vegetables tossed in coconut, lemon grass and spices 

Served with a sticky coconut rice 
 

*** 
 

Zesty Lemon & Lime Cheesecake 
Tangy lemon & lime cheesecake covered in a lime glaze on a crunchy biscuit base 

 

Rich Chocolate & Praline Truffle Torte 
A crispy praline base with layers of creamy white and milk chocolate mousse 

Finished with a chocolate ganache 
 

Red Fruit Charlottine 
A light vanilla mousse encircled by a soft sponge 

Topped with a fruit jelly and cluster of whole red berries 
 

*** 

 

Tea or Coffee and Petit Fours 
 
 

Reservations: (028) 9446 2929 

Valentines Menu 

DUNSILLY HOTEL 
£29.95  

per person 


