
St. Valentines Day 
 

 

 

‘Let’s make a date’   

White Onion, Potato & Sage Soup (v) 
Served with warm olive bread  

 

Warm Pear & Stilton Tart (v) 

with a citrus  dressed watercress and walnut salad 

 

Smoked Salmon & Cream Cheese Roulade 

 accompanied with a red pepper and pink peppercorn coulis 

 

Chicken Liver & Brandy Parfait 

 served with a warm mini baguette and onion marmalade. 

 

~ 

 

Oven Roasted Pork Medallion Wrapped in Parma Ham  

on parsnip puree with a Madera and wild mushroom glaze 
 

Pan Fried Fillet of Seabass  

on cumin spiced puy lentils with a fennel and tarragon cream 
 

Butternut Squash, Goats Cheese & Pesto Filo Parcel (V) 

served with sweet tomato chutney 
 

Carved Gressingham Duck Breast  
on soy drenched noodles with a mango, pineapple and mint salsa. 

 

 served with parmentier potatoes and chefs selection of fresh vegetables. 

 

~ 

 

Trio of Chocolate Served with a Baileys Cream  

Rich chocolate roulade, dark chocolate mousse, chocolate ripple ice cream  
 

Iced Passion Fruit Parfait  
Served with a melange of tropical fruits steeped in a Malibu syrup  

 

Mini Gateau Saint Honere 
A puff pastry wafer base topped with a choux pastry ring filled with a praline cream, spun sugar and a sweet caramel sauce  

 

 Trio of welsh cheeses 
Served with walnut and raisin bread and a spiced apple and ale chutney 

£24.95 per Person 

 

To make a reservation at the Bear Hotel  

contact  01446774814  -   email  enquiries@bearhotel.com   -  www.bearhotel.com 


