
The Stables at Cantley is not a completely allergen free environment. We do however aim to minimize the risk of exposure and therefore if you suffer from a food allergy or 
intolerance, please inform a member of staff who will be happy to assist you when placing your order. Prices include VAT at the current rate. An optional 12.5% service charge will be 

added to your final bill. 
 

 

 

Valentines Menu 2026 

Amuse – bouche  

Crostini Beef Carpaccio, Pickled Cucumber, French Dressing (CG) 

Mozzarella Arancini, Basil puree (CD, CG, C Egg, V)  

 

Starters  

 Watermelon, Fig, Asparagus & Parma Ham  
                    Parmesan Crispi Tuiles, Balsamic Glaze, Basil Olive Oil Dressing (CD, C Sulphur Dioxide, GF) 

Chicken Ballotine 
Tomato, Parmesan, Basil Pesto, Celeriac Julienne, Walnuts, Italian Dressing (GF, CD, C NUT) 

  Pan – Fried Scallops 
Cauliflower Vanilla Puree, Chives Chestnut Mushrooms, Crispy Pancetta (CD, GF) 

 Duck Bon Bon  
          Raisin Puree, Appel Julienne, Micro Mix Salad, Sweet Chilli, Plum Sauce (CG, CD, C Egg) 

Heritage Tomatoes 
Grilled Tofu, Garden Lettuce, Olive Oil, Balsamic (GF, DF, V) 

 

Pre – Dessert  
Lemon and Thyme Sorbet (GF, DF, V) 

Champagne Sorbet (GF, DF, V) 

 

Mains  

Filet – Mignon  
Celeriac Puree, Sauteed Shallot, Garlic, Chestnut Mushroom, Baby Spinach, Rich Port Wine Sauce (GF, CD) 

  Pan – Seared Duck   
 Creme Butternut Squash, Roasting Shallot, Heritage Carrot, Steamed Broccoli, Plum Sauce (CD, GF) 

 Pan – Fried Halibut  
                     Basil Mashed Potatoes, Garlic Sauteed Swiss Chard, Mussels’ Meat, Cider Velouté (CD, C Shellfish)                                                 

Pumpkin Ravioli  
     Garlic Brown Butte, Rocket, Hard Cheese, Candied Walnut (CD, C Egg, V C Nutt CG) 

 

Desserts  

Chocolate Mousse Dome 
       Berry Compote (C Egg, CD, CG) 

    Lavender Infused Panna Cotta  
     Caramel Cinnamon Figs (CD) 

 Lemon Meringue Tart 
        Lemon Crumb, Mango Sorbet (CD, C Egg, CG) 

Passion Fruit Crème Brulee  
         Pineapple, Mint Mango Salsa (CD, C Egg, GF) 

 

Coffee & Petit Fours  
 

£ 69.00 per person 

 

V – Vegetarian - GF – Gluten Free CN – Contains Nuts C EGG – Contains Egg CF – Contains Fish 

                                                      C Shellfish C Sulphur Dioxide CG – Contains Gluten CD – Contains Dairy 


