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ThorpeWood 
Ruut Valentine’s Dinner 

Sunday, 12 February 2012 
4pm-8pm 

 
Menu 

 
greetings 

chef’s selection butlered & stationary canapés & hors d’oeuvres 
 

-family-style service- 
 

amuse 
country pate, port preserved fig, candied walnut, toast points 

---- 
beginnings 

herb pistolets, biscuits and cornbread muffins, whipped sweet butter 
 

nuts&berries 
arugula & baby spinach 

red wine poached pear, dried cherries & cranberries, toasted pinenuts, 
candied walnuts, cranberry stilton 

honey basil vinaigrette 

---- 
flat iron steak 

house seasoned, flame roasted, port demi-glace 
whipped rosemary potatoes 

 

monk fish 
shallot, fennel & tomato broth 

zucchini & squash lattice 
 

pasta tangle 
house made egg yolk pasta 

cream, edamame, asparagus, parmagiano-reggiano 

---- 
happy endings 
chocolate torte 

chocolate mousse, chocolate cake, chocolate ganache, whipped cream 
 

raspberry sorbet 
vanilla tuille, raspberry sorbert, mint 


