L ace

FHated & Cuuntiy Cuttages
Tuesday’s

Seasonal Dinner Sample Menu

To Begin

Cream of Asparagus Soup
Peashoots

Smoked Peppered Mackerel
Jersey Royal & Spring Onion Cake, Smoked Paprika & Dill Mayonnaise, Micro Herbs

Pressed Ham Hock Tertine
Melba Toast, Apple Puree, Rocket & Parmesan Salad, Garlic Crontons

Classic Greek Salad
Feta Cheese, Olives, Cucumber, Basil

To Follow

Pork Fillet
Celeriac, Conrgette & Bean Ragn, Crispy Parma Ham, Chicken Emulsion

Rack of Lamb
Danphinoise Potatoes, Asparagus, Rosemary Jus

Grilled Fillet of Salmon
Boulangerie Potatoes, Green Beans, Hollandaise & Caper Sance

Stuffed Roasted Pepper
Mild Madras V'egetable Curry, Braised Onion Rice, Crispy Poppadum’s

To Finish

Lemon Tart
Jersey Pouring Cream

Iced Blackcurrant Parfait
Wild Berry Conlis

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



