
VA L E N T I N E

Monday 14th February // 5 course Valentine’s meal 
£28.95 per head // Booking essential // £10 deposit per person required

Be My



	 VALENTINE’S menu

	 One
Kir Royale cocktail & canapés served on arrival

	 Two
Celeriac soup with toasted brie croutons (v)

Warm pastry tartlet filled with butter spinach and wild mushroom coated with a 
leek & white wine cream sauce (v)

Ham hock, Bury black pudding & Sandhams creamy Lancashire terrine on dressed 
leaves with home made piccalilli

Oak smoked salmon on Morecambe bay shrimp & organic watercress salad with 
watercress, crème fraîche dressing

	 Three
Blackcurrant sorbet (v)   

	 Four
Slowly braised lamb shank cooked with leeks & baby new potatoes on butter parsnip 
puree

Roasted fillet of cod on butter coconut mash with curried lentil sauce

Dolphinholme goat’s cheese & sun dried tomatoes & fresh herb risotto (v)

Pan fried breast of pheasant with a lemon & fresh thyme stuffing served on stilton 
with Merlot sauce

	 Five
Individual banana & toffee cheesecake served with homemade praline ice cream
(Vegetarian option available)

Chef’s miniature sweets to share for two

Fresh vanilla & strawberry pancetta served with vanilla bean ice cream & home 
made shortbread biscuit (Vegetarian option available)

	 www.newcontinental.net
Tel 01772 499425 // bookings@newcontinental.net


