
V A L E N T I N E ’ S  

I N  T H E  P U M P  R O O M

1 4 ,  1 5 ,  1 6  F E B R U A R Y  2 0 1 9

Champagne cocktail on arrival
Four-course menu

Live music

£ 5 5  P E R  P E R S O N

Can be booked by calling us on 01225 444 477 or emailing events.bath@searcys.co.uk
For full menu visit us at thepumproombath.co.uk/whats-on/

VALENTINE’S  

IN THE PUMP ROOM

14, 15, 16 FEBRUARY 2019

Champagne cocktail on arrival
Four-course menu

Live music

£55 PER PERSON

Can be booked by calling us on 01225 444 477 or emailing events.bath@searcys.co.uk
For full menu visit us at thepumproombath.co.uk/whats-on/
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Dinner from 6.30pm
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V A L E N T I N E ’ S  M E N U

S T A R T E R S

Curried cauliflower soup, caraway and rye loaf
Hot smoked salmon, beetroot salad, horseradish cream
Pheasant terrine, warm bacon and puy lentil dressing

Caramelised red onion and goat’s cheese tart

S O R B E T

Elderflower fizz

M A I N  C O U R S E S

Spinach and ricotta tortellini, wild mushroom, fennel veloute
Wiltshire lamb rump, dauphinoise potatoes, redcurrant sauce
Roast sea bass, potato and rosemary rosti, tomato tapenade

Castlemead chicken breast, duchess potato, shallot gravy

Served with 
purple sprouting broccoli, roast sweet potato and fine beans 

P U D D I N G S

Vanilla creme brulee, shortbread hearts, passion fruit syrup
Belgian chocolate truffle torte, raspberry sauce

Yorkshire rhubarb crumble, vanilla ice cream
Caramelised white chocolate and banana sundae

Artisan British cheese selection, crackers, chutney (£2.50 supplement)

Foods described within this menu may contain nuts and other allergens. 
Please inform us of any allergies or dietary requirements. 


