
EVENING DINNER PARTY
(sample menu)

STARTERS

Crispy Confit Duck Salad, Dill Pickled Cucumber, Pine Nuts, Plum Dressing

Baked Saint-Marcellin Cheese, Truffle Honey  (v)

Crab and Sweetcorn Bon Bon’s, Celeriac, Chipotle Mayonnaise

 

MAINS

Beef Fillet, Banana Shallot, Baby Carrots, Fondant Potato, Red Wine Jus (gf, df)

Balsamic & Lemon Free Range Chicken, Cherry Vine Tomatoes, Red Pepper & Coriander Coulis (gf, df)

Sri Lankan Cauliflower and Red Pepper Curry, Jasmine Rice (vgn)

 

DESSERTS

Pear and Cinnamon Tart Tatin, Salted Caramel, Cornish Clotted Cream

Biscoff Cheesecake, Salted Caramel Sauce

Coffee and Chocolate Delice, Honeycomb Ice Cream

Fairtrade Tea and Filter Coffee, Truffles


