HOMERTON

O N RE M {

DINNER MENU SELECTOR

Starters
Red Pepper, Tomato & Lentil Soup (V)
Chicken & Tarragon Soup
Pea & Mint Soup (V)
(all served with freshly baked bread)

Traditional Gravadlax with Dill & Mustard
Dressing

Classic Caesar Salad (V)
Yakitori Chicken Brochettes
Pork & Leek Rillettes

Char-grilled Asparagus with a Lemon
Mayonnaise (V)

Goats Cheese Crostini served on Rocket
Leaves with Sweet Chilli Jam (V)

(Select 2 including 1 vegetarian option)

Desserts

Creme Brulee with Summer Fruits &
Shortbread

Pear and Almond Tart with Chantilly
Cream

Rhubarb & Clotted Cream Cheesecake
Summer Pudding with Créme Fraiche
Banana & Passion Fruit Iced Parfait

Vanilla & Baileys Tort with White
Chocolate Sauce

Sticky Toffee Pudding with Creme
Anglaise

Cheeseboard Selection
Served with Savoury Biscuits & Grapes

(Select 1)

Main Courses

Supreme of Chicken wrapped in Parma Ham with a
Mascarpone & Thyme Sauce

Oven-baked Fillet of Salmon with a Pesto & Sun-dried
Tomato Dressing

Roast Loin of Pork with a Sage Stuffing & Whole-grain
Mustard Sauce

Roast Rib of Beef with Caramelised Shallots & a
Balsamic Reduction

Confit of Duck with Parsnip Tart & Plum Chutney
Braised Lamb Shank with Red Wine & Rosemary
Pan-fried Red Snapper with Cherry Tomato Salsa

Cod & Pancetta Fishcakes over a Sweet Tamarind
Sauce

Wild Boar Sausages, Champ Mash & Onion Gravy
Vegetarian options

Gruyere Cheese & Red Onion Strudel with Baby Leaf
Spinach & Pine Nuts

Roasted Red Pepper & Feta Tartlet

(select 2 including 1 vegetarian option)

Vegetable Accompaniments

Roasted Root Vegetables

Herb Sauteed Courgettes

Carrots finished with Butter & Lemon
Green Beans with Sauteed Red Onion
Steamed Broccoli & Sesame Seeds
Cheddar Cheese & Cauliflower Bake

Potatoes Dauphinoise

Roasted Sweet Potato Mash
Boulangere Potatoes

Creamed potatoes with Chive Butter
Steamed New Potatoes

(Select 2 vegetables & 1 potato option)



