VALENTINE’'S EVENING FRI 14th FEB BM

Join us for a special 6 course menu with fine food and wine accompanied by romantic
guitar music with Scoft Robertson. Tables 6 for 6.30pm and 8 for 8.30pm on Fri 14th Feb.
Bookings on 01254 823446 and £10pp non-refundable deposit required. Please advise
of any dietary requirements or allergies at the time of booking.

CANAPES
Chef’s selection

BREAD
Home made bread and whipped Irish butter

VELOUTE (*)
White onion and Lancashire cheese veloute, parmesan and truffle palmier

STARTER

VOL-AU-VENT
Scallops, mussels, prawns, Champagne cream, vol-au-vent, braised leeks

TERRINE (*)
Ham and foie gras terrine, blood orange, celeriac remoulade, granary toast

CARROT (V GF %)
Heritage carrot, black olive, yoghurt, quinoq, spiced carrot sauce

MAINS

BRILL (GF)
Poached brill, broccolli, caviar and seaweed butter sauce

PORK (DF *)
Roasted pork belly, glazed cheek, Irish black pudding and
ham hock croquette, burnt apple, mustard jus

AGNOLOTTI (V%)
Wild mushroom agnolotti, king oyster, shiitake cream,
pinenut and herb dressing

DESSERTS

TRIFLE
Armagnac and chocolate trifle, damson ice cream, crystalised pistachios

CHEESECAKE
Vanilla and passionfruit chesecake, berry sorbet

WHISKEY & HONEY CAKE
Steamed whiskey and honey cake, glazed figs, anglaise

CHEESE
3 British cheese selection of Gubeen, Cashel Blue and Mrs Kirkham’s,
crackers and fruit cake (£3.50 supplement)

(Dairy and gluten free desserts available with advanced notice)

£6Opp Head Chef - Stephen Moore

(V) Vegetarian dishes (GF) Gluten free (*) Gluten free available (DF) Dairy free (*) Dairy free available
Parmesan - we use Gran Albiero Italian cheese suitable for vegetarians

Please be advised that due to risk of cross contamination, we cannot be sure that our food is free from all allergens.
Please inform our waiting staff of any diners with allergies, intolerances or special requirements. Menu maybe subject to change.

BREDA MURPHY RESTAURANT
4] Station Road, Whalley, Lancashire BB7 9RH Tel. 01254 823446
On-line bookings: www.bredamurphy.co.uk Email: hello@bredamurphy.co.uk



