St Palentine’s Day
@ the Black Lion

Set Menu £24.95
To Start

Cream of Asparagus Soup
With bread to dip

Rare Pigeon Breast

With potato & carrot rostti & redcurrant jus

Quenelles of Smoked Trout Mousse

With fresh asparagus sauce

To Refresh

Sumptuous raspberry sorbet drizzled with Champagne

Invigoratingly tart lemon sorbet coated with Vodka

The Mains

Bouillabaisse of sea food

With grilled langoustines, tagliatelle Verdi and pesto croutons

Chicken supreme stuffed with (Somerset) brie & baby spinach

In a light cheese and white wine sauce with delphinine potato & green beans

Tangine of Vegetables

With couscous & harissa sauce

The Desserts

Lime and coconut cheese cake
With peach sauce

Chocolate Tart

With raspberry coulis

Mozart Dark chocolate créme briilée

With white chocolate hearts

Bailey’s créme briilée

With orange hearts

To Book please call 0207 624 1424

Or email BlackLionKilburn@gmail.com

This menu is subject to change, we will contact booking regarding these changes
Black Lion Team



