COMPLIMENTARY GLASS OF
PROSECCO UPON ARRIVAL

BOOK YOUR TABLE NOW

Friday 11th, Saturday 12th
and Monday 14th February

5:00pm - 9:00pm
) BREAN

COUNTRY CLUB

01278 752 111
WWW.BREANCOUNTRYCLUB.CO.UK
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EVENING MENU 2022

St

Sharing platter of baked camembert, crusty bread dips and crudities (v)

Mezze plate smoked salmon, crab, salt & pepper squid smoked mackerel
and tiger prawns in garlic butter with humus, olives and bread.

Mushroom ravioli with a mushroom consommé (v)

Butternut velouté with roll and butter (v, vg, gf)

Moons

Fillet of beef wellington for two with a red wine and Stilton sauce,
potato galette and seasonal vegetables.

Crab linguine with chilli, garlic and ginger

Pan fried duck breast with a morello cherry sauce, crushed roasted new potatoes,
seasonal vegetables.

Stuffed pepper with pine nuts and quinoa, served with a
pepper sauce and salad. (V, vg,gf)

e

Vegan coconut and lime posset with
lime syrup vegan ice cream (v, vg, gf) 4\{// 8/\/
Oreo brownie with peanut butter chocolate o i
Trio of mini dessert: raspberry mousse, HANDMADE PROSECCO

mango cheesecake, chocolate covered TRUFFLES
strawberries.

Selection of west country cheeses
with chutney and biscuits for two




