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AT REED

VALENTINES AT THE CABINET

Cabinet Kir Royale, Cabinet Bellini

Home smoked salmon & crayfish cornets “Bloody Mary”
Carpaccio of beef, rocket, shaved parmesan, truffle oil & balsamic
Red onion & goat’s cheese tart tatin, red wine dressing

River farm smoked mackerel pate, horseradish & toast

Baked seabass, crushed new potatoes, fennel & tomato casserole
Pan roasted duck, parsnips, potato gallette, gin & cranberry

Roasted pumpkin risotto, rocket & shaved parmesan

Fillet of 21 day aged Tilbury meadow beef,
mustard mash, roast beetroot, feta & almond pesto

Créme brlleé of coffee & Amaretto, fruit & nut biscotti
Baked cheesecake, warm boozy cherry compote
Chocolate croissant butter pudding, pouring cream

Colston Bassett stilton, Quicke’s cheddar & biscuits




