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CORNELIAN

STAINES

Valentine’s Menu

all week 13th - 22nd February

2 Course 29 50
O CollnSe &4 el

14-16 CLARENCE STREET, STAINES,
TWI18 4SP
O1784 691 005
www.lthecornelian.com

OpenTable®



amouse bouche
rose & 1‘asbcrry macaroon

starters

Burratta salad, fennel. orange. truffle honey. lime dressing, candied nut & seed

Goldstien smoKked salmon, horseradish creme [raiche, green mambonito salad. grilled sourdough
Seared scallops. mussel white wine broth, dill oil, sorrel, peashoot (+4.50)

Malaysian chicken skewer, boneless chicken thigh. peanut sauce, spring onion. pickled red onion
to share

Seafood platter roasted scallops. goldstein smoked salmon, tempura squid, garlic butterfly prawns,
cucumber ribbons, baby gem

mains

Rack of lamb & slow cooked lamb belly. potato gratin dauphinois. carrot & sweet potato
puree, cavolo nero, crisped parsnip. red wine jus

Wild mushroom ravioli, white wine veloute, Kale, parmesan (opt) crisped onion.
Pan roast hake. champagne sauce, mussels, carrot, kale, potato rosti

28 day aged 100z ribeye steak., Koffman fries, caramelised shallot, onion ring (+4 )
to share

Cote De boeuf, koffman fries. onion ring, peashoot. choice or peppercorn sauce or red wine jus

desserts
Flower & white raspberry eton mess, clotted cream, rasberry compote
Chocolate & orange tart, rich dark chocolate, orange zest. candied orange

Saffron poached pear. champagne sorbet. sesame sced, saffron syrup

petite fours

house made strawberry filled marshmellow



