QGQQ Valentines @ The Squirrel QGQ@

Tuesday 144 February Evening
Abso axoilable Wednesday 15t to- Satwrdey 18t February for Lunein or Evening

To get you in the mood, prosecco & cassis with an
appetiser of smoked salmon, chive & whipped mascapone

Tried for the First Time
to share, a duo of warm homemade bread with churned butter & smoked sea salt
Smoked Duck Breast with chermoula & dukka
Confit Portobello mushroom with a fresh herb & panko crumb topping
To Share

Seared scallops with tomato concasse & basil butter

Breaking The Ice

Homemade blackberry sorbet with elderflower syrup

Bringing it all Together

Farm & Sea
Oven roasted fillet of Sussex beef with a port jus, topped with our own tempura king prawns
Fillet of Seabass
with mussel & sea asparagus butter

served with tenderstem broccoli & green beans topped with sesame seeds and soya
sauce with confit chorizo potato

The Indulgence
Assiette of Desserts to share

mini lemon & limoncello mousse

a heart of glazed chocolate torte
Madagascan vanilla & honey infused Pannacotta with honeycomb
Truffles & coffee

£47.50 per person
(£10 per guest non-refundable deposit to secure the booking & pre-order 72 hours before)

The Squirrel Inn Battle, North Trade Road, Battle TN33 9LdJ
www.thesquirrelinn-battle.co.uk 01424 772 717



