2%, Lanka Cookery Class Menu 5%
July & August 2008
Starter

Terrine of Chicken with Summer Vegetables
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Cold Potato& Leek Soup “Vicisoises” & Rosemary Bread
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Escabeche of Sardine Filet with Herb Salad
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Salad of Rare Roast Salmon “Nicoise Style”
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Fresh Pea & Parma Ham Risotto with Sage Tempura
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Main Course

Escalope of Salmon Filet with Basil Beurre Blanc
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Filet of Pork en Croute, Rosemary & Onion Sauce
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Grilled Fresh Lobster with Parsley & Garlic butter (+£3.00)
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Skate with Noisette Butter, Caper & Green Olive
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Roast Duck Breast with Orange & Green Peppercorn Sauce
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Dessert

Mille-feuille of Fresh Strawberry with Vanilla Custard Cream
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Fresh Strawberry Tart with Vanille Ice Cream
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Praline Parfait with Chocolate Sauce & Almond Tuile
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Bavaroise of Coconut with Tropical Fruits
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