Nobles Valentines Dinner 2012
£40.00 per person
To Start

White Onion Soup – port & sour cream

Jerusalem Artichoke & Wild Mushroom Risotto – rocket, truffle oil & pinenuts
Shellfish Ragout – prawn, scallop, squid & mussels in a rich bisque 
Sliced Roast Breast of Goose & Confit Leg– spring onion & pickled beetroot, sherry sauce dressing
Home Cured Gravadlax – mustard & dill dressing with baby capers & balsamic
Mains








Romney Marsh Lamb – Roast Loin, Braised Breast & Char Grilled Cutlet – roast potatoes, seasonal vegetables
Steamed Fillets of Sole with Spinach Mousse – baby spinach & saffron cooked new potatoes & vegetables   
Deep Fried Wealdway Ash Goats Cheese – carrot & coriander braised butter beans, sauté potatoes 
Roast Breast of Chicken, Cashew & Thai Stuffed Leg – shredded vegetables & coconut rice 
Pan Fried Fillet of Loch Duarte Salmon – leek & tomato dressing, milk cooked breadcrumb potato
8oz Ribeye ‘Sussex’ Steak – hand cut chips, sauté of mushroom, pepper & onion, peppercorn sauce

8oz Fillet ‘Sussex’ Steak – hand cut chips, sauté of mushroom, pepper & onion, peppercorn sauce - £6.50 supp
Sweet Stuff

Rhubarb Soufflé – Downsview Farmhouse vanilla ice cream & rhubarb sauce
3 Ways Chocolate – baked tart, five spice sponge & banana mousse 
Lemon Meringue Pie – lemon sorbet
Honeycomb & Banana Parfait – ginger syrup & caramel banana
Selection of British & Local Cheese – biscuits & homemade grape & balsamic chutney
To reserve a table, please call Nobles on 01424 774422
