
 
Valentine’s Gourmet Weekend  

Friday12th to Sunday14th February 2010 
 
 

For all lovers of 

Good Food 
 

 

 

 
 
 

Great Value £24.95 per person for a Valentine’s 
Gourmet 4 Course Meal hand-made with loving care!  

------------------------------------- 
Or only £200 for a luxury 3 night stay for two including one 

Valentine’s Gourmet Meal for 2!!*  
BOOK TODAY 

 
 

The Beckford Inn 
Great British Country Inn & Restaurant 
Cheltenham Road (A46), Beckford, Nr Tewkesbury,                                             

Gloucestershire GL20 7AN Telephone: 01386 881532 www.thebeckford.com 



 
 
 

Valentine’s Menu  
At The Beckford Inn £24.95 per head 

Appetiser of creamy Wild Mushroom Soup  
with Artichoke Hearts (V) 

Starters : 
A Thai scented Seafood Trio to share – Giant Prawns, Mussels and Calamari bound in a Coconut 

and Ginger scented Thai Broth, with fresh Tarragon & a hint of Chilli   
---------------- 

Confit of Duck served with a fresh Rocket and Clementine Salad 
---------------- 

Creamy Wild Mushrooms with a hint of Brandy and served in   
a crispy Filo Ladle (V) 

---------------- 

Carpaccio of Beef served with a Caper and Tarragon Salad 
 

Mains  
Braised Blade of Beef served with a Shallot Mash finished with a Button Onion and Mushroom 

Sauce  
---------------- 

 French Trimmed Rack of Lamb with Dauphinoise Potato finished with a Redcurrant & Mint 
Sauce 

--------------- 

Fried Sea Bass Fillets served with a Creamy Saffron & Prawn Sauce, laced with White Wine 
---------------- 

Chicken Breast filled with a blend of Bacon and Leeks and served with New Potatoes and 
finished with a Rich Port Reduction 

---------------- 

Pancakes stuffed with Spinach, Mature Dorset Coastal Cheddar and finished with Basil Oil and 
Roasted Seasonal Vegetables (V) 

 

Desserts  
Beckford special Chocolate Fondue - melting tipsy dark Chocolate with lots of Fresh Fruits and 

Marshmallows to dunk. 
-------------- 

Pavlova Meringue Hearts filled with thick Cream and Dark Fruits of the Forest laced with Grand 
Marnier 

----------------- 

Trio of Desserts to share – Chocolate & Mascarpone Cheesecake, Coconut Panna Cotta and 
Tangy Lemon Tart 

----------------  

Great British Artisan Cheeses served with Biscuits & Homemade Chutneys. 
 
 
 


