Menu Pillars Thursday 20th Lunch & Dinner copy – recipes all generic & ref 

Amuse
Mussels with curried cream, saffron rice & vegetable straw (L)

Wild mushroom croustade with pine nut, grain mustard & leek puree (D)

Vegetarian soup to be available L&D suggest fresh pea with mint -One batch.
Escalope of Salmon with fine herbs & saffron cream (D)

Baby spinach, spiced pear, blue cheese and walnut salad (L&D)
-------00-------
Salmon en Croute, butter chive potatoes (Lunch –trolley carve?)
Bouillabaise Fish Stew with braised fennel & pernod flambé, Butter mashed potato (D)
Chicken balotine and roasted supreme with cream cheese & parsley, fondant potato (L)

Juniper Duck confit, braised red cabbage & bramley apple, dauphine potato- Blackcurrant jus. (D)

Rump of Lamb with thyme roast garlic, banana shallot and broad bean, pan jus (L&D)

Roast vegetable lasagne with egg pasta, green pesto & shaved pecorino (L&D)– deconstructed

-------------------000------------------
Apple strudel OR Apple tartin APC 414/415 make one L&D – Vanilla ice-cream / English custard

Pineapple Carpaccio with coconut, mild red chill & coriander L&D
Crepe suzette flambé in room L&D kitchen to assist 
Petit four

