DINNER MENU

Adonis’s Favourite
Talbot’'s Own Paté
With Beetroot Textures, Red Onion Relish & Toasted Bread Crisps

Cupid’'s Melting Kiss
Irish Brie wrapped in a Springroll Pastry
With Roasted Red Pepper Essence, Mango Syrup & Dressed Leaves

Neptune's Gems
White Oak Smoked Haddock & Leek Bon Bon's
With Wild Madras Mayonnaise, Compressed Apple & Fruit Herb Dressing

Game of Love
Confit of Duck
With a Sesame Seed Vegetable Salad, Ginger Star Anis, Hoisin & Wild Honey Glaze

Love Apple Potion
Cream of Tomato & Basil Soup
Served with Homemade Treacle Bread
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Casanova's Feast

Braised Irish Steak
With Creamed Spring Onion & Thyme Potato Served with a Roast Gravy Jus

Mermaid’'s Treat

Delice of Atlantic Salmon
With Sauté Spring Greens and a Prawn, Clam & Saffron Cream Sauce

Cleopatra’s Kiss

Pan-Roasted Supreme of Chicken
With Maple-Smoked Bacon, Sun-Kissed Tomatoes, Spinach Stuffing and a Wild Mushroom
& Rosemary Sauce

Romeo’s Delight
Slow-Cooked Pork
With Apple & Brandy Purée & a Craft Cider Sauce

Eastern Paradise
Mixed Vegetable & Sweet Potato in a Red Pepper, Coconut & Lemongrass Curry
With Basmati Rice & Poppadom’s
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Romeo & Juliet Duo

Orange Blossom Scented Layered Double Chocolate Gateaux
With a Passion Fruit Sorbet

Taste of Heaven
Salted Caramel Cheesecake
With a Hazelnut & Coffee Brittle

The Love Island

Mango Panna Cotta
With Meringue Shards & Pineapple Compote

Warm & Cuddly

Warm Apple & Blackberry Crumble
With Almond Flavoured Custard & Vanilla Ice Cream




