VENTANA

Ventana Fizz
Elderflower & Champagne

Cream of Asparagus Soup
Drizzle of Truffle Qil

Pan Fried Poole Bay Scallops
Alioli, Sautee Sweet Potato
& Scallop Roe dust

Chicken, Basil & Mint Terrine
Wrapped With Prosciutto, Rocket
Salad & Homemade Piccalilli

Grilled Goats Cheese
Broccoli & Walnut Salad,
Balsamic Vinaigrette

THE

MIRABELLE

Galia Melon Crown
Champagne Sorbet, Kissed
With Strawberries

Chef’s Terrine
Spiced Pork, Apricots, Pistachios,
Leaves, Toasted Walnut Bread

Trio of Salmon
Gravalax, Smoked and Confit.
Pickles, Creme Fraiche

Watercress & Potato Soup
Sorrell Cream Swirl

Pan Fried Sea Bass
Petit Salmon Fishcake, Soft Boiled Eqq,
Beetroot Puree & Pistachio Dust

Honey Roast Belly of Pork
Mushy Peas, Black Pudding & Fondant
Potato, Jus De Lie

Baked Duck Breast
Marinated With Ginger & Orange,
Grilled Cherries, Cherry Tomatoes &
Sherry Sauce

Wild Mushroom Fricassee
Spinach & Creamy Parsley Sauce

Roast Rib-Eye of Beef
Horseradish Dauphinoise,
Rich Red Wine Jus

Pan Roast Duck Breast
Compote of Forest Berries,
Brandy Sauce, Straw Potatoes

Salmon & Spinach Wrapped In Filo Pastry
Wine Beurre Blanc, Mussel Broth

Roast Vegetable Strudel
Red Pepper & Basil Coulis

Vanilla Panna Cotta
Chocolate Trifle, Blue Berries &
Clotted Cream

Dark Chocolate Brownie
(réme Anglais & Fresh Strawberries

Raspberry & Lime Mousse
Coconut Macaroon

Dorset Cheese Board
Water Biscuits, Fresh Grapes, Celery
& House Chutney

Vegetarian Option

Fresh Strawberries &
Coconut Macaroons

Orange, Cointreau Torte
Ginger Syrup

Rich Chocolate Mousse Trio

Fresh Fruit Salad
Cream or (réme Fraiche

Various Local Ice Creams & Sorbet

Classic British Cheese Plate

For reservations please call
0120229 83 50

Healthy Option

www.cumberlandbournemouth.co.uk



