Amusee 

Starters
Miso Soup Garnished with Spring Onion and Pan Seared Tofu (Štefica) Rhyun
Prosciutto ham with courgette pickle, toasted pine nut & olive oil dressing (Chloe) Issy(
Pan seared prawn with lemon grass, ginger and pomegranate dressing (Andell)Amy 
Poached Egg Florentine group choice  (Happy)       
Mains
Cider braised Guinea fowl, caramelised apple and olive oil mash, (Ramsey 2009) (Chloe) Nicola 
Sea Bream with Citrus Fruit Confit, Braised Gem lettuce and Sorrel (Štefica) Steve 
Lamb Cutlet & cassoulet of new Season Beans and Rosemary (Štefica) Anna 
Semolina and Ricotta Cheese Gnocchi with Cherry Tomato Sauce (Štefica) Tom 
[bookmark: _GoBack]Desserts Andell, Chloe & Maria 
Panna Cotta with Macerated Berry’s and Ginger Nut Biscuit (Anndel) 
Chocolate Fondant with Vanilla Ice Cream and Tuile’s Decoration (Chloe)
Mascarpone & goats cheese brulee, with sweet wine & grape reduction (Stephica)   












ORDER LIST
	FRUIT AND VEG ORDER LIST 
	Quantity Needed

	marrow beans
	90g

	cranberry beans                   
	90g

	broad beans                             
	90g

	soya beans                                              
	90g

	green beans
	150g

	yellow beans                         
	150g

	rosemary      
	10g

	garlic
	170g

	Thyme
	2x bunch 

	Orange 
	6

	Blood orange
	6

	Lemon
	4

	Baby Fennel
	600g

	Chicory
	8 heads

	Baby Sorrel
	150g

	Baby Basil
	2 punnet 

	Banana Shallots
	300g

	Lyonnais onions
	250g 

	Shitake mushrooms
	400g

	Flat leaf parsley 
	1 bunch

	Potatoes 
	1kg 

	Baby leeks
	450g

	Onions
	150g

	Carrots
	350g

	Cherry Tomato – mixed colours if possible
	1kg

	Spring onion
	2 bunch

	Sun dried tomatoes 
	75g

	Asparagus 
	60g

	Figs
	230g

	Spinach 
	600g

	Artichokes
	300g

	Cranberries
	700g

	Plum tomatoes
	1kg

	Mache 
	2 punnets

	Baby red chard
	2 punnets

	Pea shoots
	6 punnets





	MEAT ORDER LIST 
	Quantity Needed

	Veal bones
	3.5kg

	Lamb rack 4-Bone 
	8

	Pancetta
	200g

	Corn fed drumstick
	16

	Corn fed chicken breast
	8

	Sirloin steak 
	3kg





	FISH ORDER LIST
	Quantity Needed

	Sea bream fillets
	16



	DAIRY ORDER LIST
	Quantity Needed

	Ricotta cheese
	1kg

	butter  
	100g

	Double cream
	1L

	Eggs
	6

	Tofu
	500g

	Crème fraiche
	450g

	Milk
	400ml

	Filo Pastry
	500g




	DRY GOODS
	Quantity Needed

	Olive oil
	140ml

	Semolina
	8kg

	Tin Tomatoes
	1

	Red wine 
	750ml

	Dashi stock
	100g

	Miso paste
	200g

	Arborio Rice 
	125g

	Chocolate
	300g

	Star anise
	10g

	sugar
	400g




ROTA 

Amuse; (Don) 
Asparagus and sun-dried tomato risotto 
Salmon and sea bass terrine

Starters
Miso Soup Garnished with Spring Onion and Pan Seared Tofu (Ra Huyan)
Grilled Courgettes with Prosciutto, Toasted Pine Nuts and a Sweet & Sour Dressing (Isy)
Honey and Chilli King Prawn with Micro Leaves and Pomegranate (Amy)
Spinach and Ricotta Parcel (Happy)
Mains
Lamb Chop with Cassoulet of New Season Beans and Rosemary (Anna)
Slow Cooked Sirloin with Lyonnais Onions and Carrot Puree (Catherine and Jess)
Roast Chicken Breast with 'Pilon de Poulet au Vin', Creamed Potato and Buttered Baby Leeks (Nicola)
Sea Bream with Citrus Fruit Confit, Braised Chicory, Baby Fennel and Wild Sorrel (Steven and Štefica)
Semolina and Ricotta Cheese Gnocchi with Cherry Tomato Sauce (Tom)
Desserts
(Chloe, Kate, Jessica B,Maria)
Boozy Panna Cotta with Macerated Berry’s and Ginger Nut Biscuit 
Fig Tart with Star Anise Ice Cream 
Chocolate Truffle Torte with Mango Sorbet 
