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HighcliffGrill

Valentine's Day Menu

Friday 10th, Saturday 11th and Tuesday 14th February
Arrival Drink

A Amuse bouche

-

Seared local scallops, fennel puree, passion fruit dressing

«
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Venison Carpaccio, star anise cream, toasted almonds.

Pickled vegetable salad, watercress pesto (v)
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Strawberry champagne bellini
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Pan roast sirloin steak, horseradish dauphiniose, green beans, hollandaise sauce
Salmon and crab cannelloni, sweet potato puree, orange and basil salad
Jerusalem artichoke and cashel blue risotto, artichoke crisps, pistou (v)
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Pine nut and honey iced mousse, lemon verbena sorbet, pink peppercorn tuille

Chocolate fondant pudding, white chocolate ice cream, crushed mint and praline

Dorset cheese and biscuits, pear chutney
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Freshly brewed coffee
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£37.50 per person

(V) - vegetarian option

If you are concerned about food allergies, e.g. nuts, you are invited to ask one of our team
members for assistance when selecting menu items.

Prices are inclusive of VAT. Gratuities are discretionary.

HIGHCLIFF GRILL at the Bournemouth Highcliff Marriott Hotel
St Michael’s Road, Bournemouth BH2 5DU T. 01202 557 702



