alentine 4
at D olette

On Arrival

A Glass of Portacelli Cava
served with marinated olives

Starters

Creamed Tomato & Basil Soup
served with a traditional french fleuron

Butterflied King Prawns
with a thai noodle, coriander and mild chilli salad

Smoked Chicken & Mango Salad

smoked chicken strips with mango set on a sweet dressed maché salad

Spinach & Ricotta Risotto
risotto rice with wilted baby spinach, ricotta cheese and glazed with parmesan cheese

Main Courses

Pan Seared Duck Breast Kirsh
pan fried duck breast with black cherries set on a potato cake with sautéed vegetables

Steak au Poivre
classic 8oz rump steak chargrilled to your liking and served with a peppercorn sauce and steak fries

Pan Seared Fillet of Sea Bass
with a dill crust baked in the oven with paysanne potatoes, served with a white wine velouté sauce

Oven Roasted Beef Tomato
beef tomato filled with provencal vegetables, served with a pesto cream sauce

Desserts

Passionate Fruit Salad - To Share
juicy strawberries and peaches served with a strawberry liqueur chantilly cream

Classic Tiramisu
served with coffee ice cream

Hot Chocolate Fondant
served with vanilla ice cream

Baileys Creme Brulée
indulgent - baileys and white chocolate



