
 
THE HADLEY BOWLING GREEN INN 

 

 
Chef's Amuse Bouche 

 
**** 

Veloute of Wild Mushrooms, Whipped Truffle Cream & Chervil  
 

Whipped English Goats Cheese Crostini, Cherry Tomato Pickle & Pea Shoots 
 

Baked Crab & Saffron Tart, Lemon Hollandaise, Soft Herb Salad 
 

Pressed Confit Duck & Pheasant Terrine, Celeriac Puree, Toasted Brioche 
 

**** 
Oyster en Gelee 

 
             or       

 
Champagne Sorbet 

  
**** 

Aged Beef in Two Styles, Shallot Puree, Pomme Fondant, Jus Gras 
 

Roast Breast of Organic Chicken, Etuvee of  Leeks, Rosti  Potatoes, Cepe Jus 
 

Steamed Fil let of Sea Bass, Croquant of Fennel, Shellfish Bisque  
 

Risotto of Jerusalem Artichoke, Wilted Roquette & Curry Oil  
 

**** 
Passion Fruit Delice, Mango Sorbet 

 
Chocolate Fondant, Salted Caramel, Pistachio Ice Cream 

 
Tonka Bean Crème Brulee, Cinnamon Shortbread 

 
Selection of British Farmhouse Cheeses, Hadley Chutney, Grapes & Biscuits 

 
********************************************************************************************************* 

 Hadley Bowling Green, Hadley Heath, Nr Droitwich, WR9 0AR 
Tel: 01905 620294 Fax: 01905 620771 

enquiries@hadleybowlinggreen.com                                                        www.hadleybowlinggreen.com  

Valentines Day Weekend 2010  
 
 
 

5 Course Menu £39.95 per person 
 
 

Saturday Evening and also Sunday “Supper” 
(with complimentary gift for the Ladies)  

 
 

Valentine’s Special Package Deal 
Superior Room  

Bottle of Champagne and Meal 
£170 per Couple 

£150 per Couple for Standard Room 


