L ace

FHated & Cuuntiy Cuttages
Wednesday’s

Seasonal Dinner Sample Menu

To Begin

Spicy Pumpkin Soup
Créme Fraiche & Chives

Caramelised Confit Duck Leg
Potato Salad, Orange Dressing

Grilled Sardines
Garlic Butter

Vegetable Sushi Roll
Champagne V inaigrette

To Follow

Calves Liver
Creamy Mashed Potatoes, Green Beans, Cider & Onion Gravy

Chicken Breast wrapped in Prosciutto
Sautéed Potatoes, Stuffed with Mozzarella & Sundried Tomatoes, Light Tomato Sance

Grilled Fillet of Black Bream
Mussel Fettucine, Dill Cream Dressing

Mediterranean Vegetable Risotto
Melted Mozzarella Cheese

To Finish

Lemon Posset
Fruit Coulis, Shortbread Biscuit

Chocolate Mousse Cake
Clotted Cream, Fruit Coulis

Trio of Ice Cream
Selection of Jersey Dairy Ice Creams

Selection of British & Continental Cheeses
Grapes, Celery, Fruit Chutney, Savoury Biscuits

The End

Liy filter coffee, selection of tea infusions
Jersey La Mare estate artisan chocolate tablet

2 Course menu £27.00
3 Course menu & filter coffee £32.00



