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T W O RIV ERS

Café - Restaurant




 
Valentine’s Day - 14th February 2012

Cupid’s bow cocktail on arrival


Starters

Roasted red pepper, mozzarella and sun blushed tomato tart
served with red chard and a red pepper dressing (V)

Mediterranean vegetable soup
topped with a polenta crouton (GF)

Duck, pork and cranberry terrine
served on rocket with a red onion chutney (GF)

Seafood cocktail
topped with thousand island dressing

Main courses

Roasted rump of lamb
on a bubble and squeak rosti with redcurrant jus (GF, DF)

Free range Yorkshire chicken breast stuffed with chorizo and feta, wrapped in parma ham
with a roasted tomato and olive sauce (GF)

Baked sea bass
with a tomato and olive tapenade on seasonal greens (GF)
Butternut squash risotto
presented in a roasted red pepper and drizzled with carrot dressing (V, GF)


All main courses are served with seasonal vegetables and potatoes
Desserts
Champagne and strawberry cheesecake
served with Chantilly cream
(V)

Triple chocolate truffle cup
on a white chocolate sauce

Limoncello tart
served with lemon cream

Yorkshire Dales cheeseboard
with a cherry loaf and quince jelly
(GF cheeseboard available on request)

Please note: GF sorbets are also available on request

Coffee and handmade cherry chocolate truffle

DF - Dairy free

 GF - Gluten free
 V – Vegetarian
Tel: 01482 382883      Email: tworivers@thedeep.co.uk
Web: www.thedeep.co.uk


