TValentines @ The White Swan
Saturday 13th/Sunday 14th February 2010
£21.75 per person

Leek & Potato Soup garnished with Chives and Oysters
White Swan Own Smoked Salmon with Traditional Accompaniments
and Brown Bread
Warm Goats Cheese &Beetroot Salad with Slow Roasted Cherry Tomatoes
& Balsamic Dressing
A pressing of Confit Duckling wrapped in Parma Ham with Onion Marmalade and
Melba Toast
Local Seared Scallops with Crab & Coconut Cake & Sweet Chilli Sauce
‘Cote de Beouf' for 2 with Red Wine and Shallot, Fondant Potato and Winter
Vegetables
Loin of Old Spot Pork with Grain Mustard Mash, Crisp Cured Ham,
Apple & Calvados Sauce
Pan-seared Sea Bass Fillets with a Warm Potato Salad, Leaf Spinach and a Va-
nilla & Olive Oil Dressing
Creamed Wild Mushroom and Artichoke Parcels topped with Parmesan
and finished with Herb Rice
Passion Fruit Jelly with Exotic Fruits
Caramelised Morello Cherry Rice Pudding with Sticky Gingerbread
Hot Chocolate Fudge Brownie, Vanilla Pod Ice Cream and Chocolate Sauce
Glazed Lemon Tart with Lime Creme Fraiche
Selected Farmhouse Cheeses with Grapes and Celery

Why not make it an extra special night with
accommodation from £30.00 per person,
per night, bed & breakfast.

Subject to availability

The White Swan, Chichester Road, Arundel, BN18 0AD
01903 882677 www.pebblehotels.com




