The Rose lnn Saturday 13™
cossperperson  VALENTINES MENU  LiveMusi

Sparkling wine on arrival

Sonya Ali

Starters
chef’s home made chicken § asparagus soup Gqame terrine flavoured with orange § colntreau
wild mushroom § parma ham pie Stuffed portobello mushroom with braised spinach, almonds § stilton (v)
Melon boat served with prawns, smoked salmon § marie rose sawce Mixed vegetable § sweet pepper terrine with a basil § garlic oil dressing (v)
Sorbet

Lemown, CAsSLS or mspberrg
Mains
Pawn fried sirloin steak served with a red wine, shallot, wild mushroom § tarragon sauce
Whole roasted baby chicken wrapped in bacon served with an apricot, walnut § wholegrain mustard sauce
Slow roasted lamb shank served with a rosemary, mint § garlic sauce
Pan fried venison steak served with a redewrvant, rosemary § cassis sauce
Paupiette of plaice filled with a prawn and scallop mousse flavoured with lemon thywme served with a light prawn § thywme sauce
Aubergine, pepper, tomato, goats cheese § basil tian served with a basil oil dressing (V)

AlL watn courses are served with potatoes § seasonal fresh vegetables

Desserts
Baked blueberry cheesecake Raspberry mille feuille

Coffee § walnut roulade Cerise jubilee (ot black cherries with vanilla ice cream)



Name

Starters

Soup

Mushroom Pie

Melon Boat

Game Terrine

Stuffed Mushrooms

Vegetable Terrine (v)

Sorbet

Lemon

Cassis

Raspberry

Mains

Sirloin Steak

Baby Chicken

Lamb Shank

Venison Steak

Plaice

Vegetable Tian (v)

Desserts

Cheesecake

Roulade

Feuille

Jubilee

HOW TO BOOK YOUR MEAL
¥ Telephone first to check availability
¥ Make your provisional booking

¥ Send in a non-refundable deposit of £10 pp
BY RETURN

¥ Complete the booking form above stating menu choices
& return ASAP

Saturday 13™

Live Music

Sonya Ali

Contact Name

Address

Email Address

Date & Time of Booking

No in Party

Deposit Enclosed

87 Ashford Road
Bearsted, Maidstone
Kent, ME14 4BS

@ 01622 738200
< Rose-inn@Hotmail.co.uk
www.Rose-Inn.co.uk

The Rose lnn

Frida Y 12
Saturoa Y 13
Suwdﬂg 147

£26.95 per person



