Come join us for our first ever Candlelight Dinner @
The Brook. Soak up the ambience with friends or
that someone special and enjoy a fabulous dining

experience by candlelight.

3 Courses £29.95

Saturday 30t November at 7pm.
Vegan options (please enquire)
To Start

Thai Chicken Noodle Soup
Home Smoked Duck Breast
Celeriac Remoulade & beetroot gel

Warm Goats Cheese Tartlette (v)
Balsamic Reduction, red wine & fig jam

—~——~



Mains

Slow Roasted Belly Pork
crisp crackling, black pudding crumb, celeriac dauphinoise, roasted
chantenay carrots

—~——

Baked Fillet of Sea Bass in a filo pastry parcel
Prawn & basil mousse, prosecco wine sauce, keta caviar

—~———

Medallions of fillet of beef
Mushroom Ketchup, pomme anna potato & winter
vegetables

Golden Puff Pastry Mushroom & Spinach Pitivia
(V)

Red wine reduction & saffron new potatoes.

Puddings

Vanilla Pannacotta
Winter Spiced Berry compot, cinnamon tuille

Fig Custard Tart
Toasted pearl barley ice cream

—~——

Chocolate Souffle
Vanilla Bean Ice cream

£29.95pp. Deposit £10pp to secure booking.
Refundable up to 4 days prior to date of booking. Pre
Order necessary.

Email: babblingbrook.inn@gmail.com

Web: www.thebabblingbrookinn.co.uk
Tel 01278 732695
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