
The Market Restaurant

104 High Street Manchester M4 1HQ     Tel: 0161-834 3743
www.market-restaurant.com

St Valentines Menu 2012
10th/11th/12th/14th February 2012

£30 per person

Glass of Champagne on arrival 

Smoked Duck Breast Crostini
with a sage and plum compote and mixed leaves

Swordfish Carpaccio
with rosemary and sage dressing, chard leaf salad and a cucumber spaghetti

Roasted Red Pepper and Tomato Soup (v)
Crisp basil leaves

Tempura of Asparagus and Parmesan (v)
Home made lemon and parsley mayyonaise

Fillet of Lancashire Beef
Wrapped in Parma ham, pan seared

Served on a celeriac rosti with wild mushroom and red wine jus

Ballontine of Chicken
With a tarragon and orange stuffing and Grandma Singletons glazed Dauphinoise potatoes

Fillets of Wild Sea Bream
Resting on a warm salad of chorizo, spinach and saute potatoes

Chickpea and Apricot Tagine (v)
Swith a rocket and lemon cous cous

Glass of Dessert Wine
or

Desserts from the Blackboard
or

Trio of Artisan Cheeses

All prices are inclusive of VAT. Major c/c accepted. Service not included - a 10% optional gratuity will be added to your final bill
NUT PRODUCTS: All our dishes may contain traces of nuts. OLIVES: All olives contain stones


	Glass of Champagne on arrival 
	with a sage and plum compote and mixed leaves

	Swordfish Carpaccio
	with rosemary and sage dressing, chard leaf salad and a cucumber spaghetti

	Roasted Red Pepper and Tomato Soup (v)
	Crisp basil leaves

	Tempura of Asparagus and Parmesan (v)
	Home made lemon and parsley mayyonaise
	
	Fillet of Lancashire Beef
	Served on a celeriac rosti with wild mushroom and red wine jus


	Ballontine of Chicken
	With a tarragon and orange stuffing and Grandma Singletons glazed Dauphinoise potatoes

	Fillets of Wild Sea Bream
	Resting on a warm salad of chorizo, spinach and saute potatoes

	Chickpea and Apricot Tagine (v)
	Swith a rocket and lemon cous cous


