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Saturday 14th Februory

Perriet-Jouét Grand Brut Champagne - 125ml | £15
Wine Flight | perfectly paired with each course | £50 per person

Amuse Bouche
Roast Onion Cappuccino | Pancetta Crumb

Starter

Asparagus wrapped in Serrano Ham | Crispy Poached Egg, Hollandaise Sauce

Fish

Fillet of Halibut | Champagne Oyster Sauce, Keta Caviar, Confit Leek, Herb Oil

Main

Aged Fillet of Beef | Beef Fat & Onion Hash Browns, Roasted Roscoff Onion, Jerusalem
Artichoke Purée, Red Wine Sauce

¥ Dessert
‘;t(‘péf Made for Two | Chocolate Fondant, Strawberry Cheesecake, Champagne

Sorbet with Peach Liqueur
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£75 per person
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ﬁ\ Call us on 01590 677123 or email enquiries@stanwellhouse.com to book.

* 50% non-refundable deposit required at the time of booking. Balance payable on the day.
& Please advise any special dietary requirements as soon as possible. Terms and Conditions apply.




