
oliver’s bistro 

Valentines menu 2012
Glass of Cava on Arrival

Wild Mushroom & Spinach Soup

Smoked Salmon Cheese Cake with Toasted Brioche & Roasted Lemon Dressing

Duck Spring Rolls, Baby Camembert, Tempura Battered Chicken Pieces, 

Garlic Mayonnaise & BBQ Sauce

Chicken Liver Pate with Finger Toast & Cumberland Sauce

Grilled Bury Black Pudding & Crispy Bacon Salad served 

with a Course Grain Mustard Dressing

Fillet of Salmon Wrapped in Filo Pastry with a Lemon & Basil Butter Sauce 

Medallions of Beef Fillet with a Course Grain Mustard Mash, 

Red Wine & Wild Mushroom Sauce

Roast Rump of Lamb with a Garlic & Herb Crust and a Red Currant Jus, 

Chicken Supreme, Topped with a  Lemon & Garlic Gremolata, and a Red Onion Confit

          Homemade Leek & Lancashire Cheese Tart with a Rocket & Sunblushed Tomato Salad

Homemade Baileys & White Chocolate Crème Brulee with Butter Cookies

Hot Kirsch Flavoured Black Cherries with Vanilla Ice Cream

Strawberry Meringue, Mini Lemon Tart, Chocolate Mousse

Continental Cheeseboard Selection with Celery & Grapes

Freshly Brewed Coffee & Petit Fours

£29.95

Valentines Shared Platter

(All served with Seasonal Fresh Vegetables & Potatoes)

Trio of Desserts to Share


