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Valline's Mow

STARTERS

Leek, Potato & Artichoke Soup with Artichoke Crisps
Pan Fried Scallops, Celeriac, Salsify & Pancetta

Duck Liver Parfait, Orange Port & Red Onion Compote,
Toasted Sourdough with a Herb Salad

Roast Fig & Onion Tart, Pecorino & Rocket with a Honey Dressing

MAIN COURSE

Fillet of Beef, Buttered Greens, Jerusalem Artichoke Gratin,
Green Beans & a Red Wine Sauce

Slow Roast Porchetta, Savoy Cabbage, Roast Carrots with
a Pickled Mustard Sauce

Pan Fried Hake, Courgettes, Provencial Mussel Sauce,
Parmesan & Herb Bread Crumb

Shittake Mushroom & Feta Fritter, Escalivada Sauce, Aubergine, Olives & Basil

DESSERTS

Passionfruit & Mango Vacherin, Mango Sorbet
with Passion Fruit Syrup

Strawberry & Champagne Mousse, Chocolate,
Red Berries & Champagne Sorbet

Sticky Toffee & Banana Pudding, Salted Caramel & Vanilla Ice Cream

3 Cheese Cheeseboard

COFFEE & PETIT EFOURS

£70 per person, includes a glass of Fizz on arrival and a candlelit table.
For all enquiries or to book please call 01278 741382 or email
enquiries@combehouse.co.uk




