Pe Olbe
White BHarte Hotel

Valentines Bring Your Own Wine Night

£30. 00 per Head

Starters:

Tandoori Chicken
Served with coriander puree and sweet and sour raisons

Artisan Anti Pasti
Olives, anchovies, palma ham, smoked cheese, ciabatta and a balsamic dip

‘Hartey’ Soup of the day
Served with warm Ciabatta

Brie Stuffed Mushrooms
Served with cranberry mayonnaise

Mains:
Moules Mariniere

Please ask our friendly staff for today’s special. Served with creamy mashed potato and seasonal greens.

Chicken Roulade

Chicken stuffed with basil, sundried tomato and mozzarella. Served with saffron parmentier potatoes and wrapped

green beans.

Beer Battered Plaice
Served with chips, peas and homemade tartare sauce.

90z Rump Steak
Served with fat chips, tomato, mushroom and béarnaise sauce.

French Onion Tartlet
Served with a blue cheese and rocket salad.

Dessert:

Ferrero Rocher Cheesecake
Served with cream or ice-cream

Chocolate Fudge Eton Mess
Chocolate sauce, chocolate drops and fudge pieces with whipped cream

Bailey’s Bread and Butter Pudding
Served with cream, custard or ice-cream

Lemon and Raspberry Posset
2 Cheese, Cheeseboard

Choice of Mature Cheddar, Brie, Vintage Stilton or Goats Cheese.
Served with crackers and chutney




