bath ales

The Salamander Valentine’s Day menu

Cream of watercress soup, homemade bread (v)
Ham hock terrine, homemade piccalilli
Baked camembert with selection of bread to share (v)

Home cured gravadlax with celeriac remoulade

Seared duck breast, sweet potato croquettes and cherry jus

Pan fried fillet of bream with sautéed new potatoes, chorizo and a red pepper coulis
Venison and dark hare pie mashed potato and wilted spinach

Roasted guinea fowl, tarragon stuffing fondant potatoes, savoy cabbage madeira jus

Goats cheese and pesto risotto with sundried tomatoes (v)

Lemon tart with plum compote and clotted cream
Chocolate fondant with coconut ice cream
Selection of local cheeses, fig chutney and biscuits

Selection of homemade ice cream with homemade wafer biscuits

Three courses for 19.95




