VALENTINE’S NIGHT!

Half Dozen Oysters ‘Natural’, Crushed Ice, Fresh lime £12

Fish Platter To Share — Oak Smoked Salmon, Crayfish Tails, Soused Herring, Smoked
Mackerel Fillet, Oysters, Warm Crusty Bread £17

Confit Of Duck leg, Parsnip Puree, balsamic Jus £9
Caramelized Red Onion Tart, French Brie, Home-Made Chutney, Dressed leaves £8

Hand-Made Black Pudding, Poached Duck Egg, Crispy Parma Ham, Slow Roasted Cherry
Vine Tomato £9

Prime Fillet of Handcross Beef, Braised Onion, Dauphinoise Potatoes, Spinach, Red Wine
Reduction £23

Pan Roasted Monkfish, ‘Proscuitto Crudo’, Lobster & Saffron Risotto £17

Pan Roasted Breast Of Duck, Herb Scented Fondant Potato, Kale, Baby Onions, Foie Gras
£17

Porcini Mushroom Risotto, Parmesan, Rocket £11

Ballotine of Chicken, Ricotta, Spinach, Roasted Beets, Kale, Tio Pepe Cream £16

Home-Made Chocolate Fondant, Coconut Ice Cream £6
(Please allow 15 mins cooking time)

Lemon Posset, Raspberry Cream, Shortbread £6

Selection Of British Cheeses, Quince jelly, Oatcakes £8

All Prices are inclusive of the extortionate 20% VAT!
The Chequers Inn & Hotel, The Green, Slaugham, Haywards Heath, West Sussex, RH17 6 AQ
01444 400400
info@the-chequers.com / www.the-chequers.com




