OLD DOWN MANOR

VENUE OF DISTINCTION
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In Old Down Manor Grand Orangery
Champagne cocktail on arrival
Flower posy to take away with you
Classical guitarist to serenade you

Fabulous six course tasting menu

Saturday 11th &

Tuesday 14th February
from 7.00pm

£45 per person

Oted Dorrn Menor

C)ﬁé/)/{'lmj Q/// ner
YV e
%@m

Amuse Bouché
Jerusalem Artichoke and Truffle Soup

Crab Tian
Devon Crab infused with Chilli and Lime
Avocado Salsa, Roasted pequillo
Pepper,
Slow roasted cherry Tomatoes

or

Duck and Foie Gras Terrine
Confit Duck and Foie Gras Terrine
Spiced Plum Puree, Micro Salad and
Toasted Brioche

Slow-Roasted West Country Beef Fillet
Braised shin beignet
Thyme Fondant Potato, carrot & cumin
puree, whiskey jus

or

Turbot, Cockles & Mussels
Pan fried fillet of Turbot, lightly spiced
Risotto
Cockle & Mussel Buerre Blanc

Delice of Dark Chocolate, Salt Caramel
Ice cream

or

Poached Rhubarb
Rhubarb Sorbet, Ginger Shortbread,
clotted cream

Coffee and Petit Fours

Vegetarian Option Menu
Butternut squash flan

Juice reduction & crisps

Pave of tomato and sweet peppers

Tomato & cumin jus

For further information please visit www.olddownmanor.co.uk
or to make a reservation, please call 01454 414081
or email; info@olddownmanor.co.uk




