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Wednesday 14th February                              45.00 per person
Canapés and a glass of fizz on arrival
Starters
Seafood plate to share- beetroot cured salmon, smoked mackerel pate, crisp fried king prawns, pickles, sour dough, lemon
Smooth chicken liver parfait, champagne and redcurrant gel, brioche, pancetta salad
Sesame crusted halloumi, avocado, butternut squash and mustard toasted almonds
Main meals 
Herb rolled beef, blade wellington, glazed shallot, horseradish potato cake, red wine reduction
Wild seabass fillet, leek Lyonnaise potato, pea, brown shrimp and smoked bacon broth
Mushroom gnocchi, truffled celeriac, cavolo nero, breaded girolles, pecorino crisps
[bookmark: _GoBack]Dessert
Plate to share- Chocolate, hazelnut arancini rolled in brioche, white chocolate sauce, raspberry sorbet
Glazed passionfruit tart, mango, pineapple salsa, orange and mint
Colston bassett blue cheese, port wine grape chutney, fresh pear, water biscuits


The Crown Inn, Bridge Road, Broughton, Huntingdon, Cambs PE28 3AY
01487 824428  info@thecrowninnrestaurant.co.uk
www.thecrowninnrestaurant.co.uk  
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