STARTERS

Smoked mackeral rillettes
Beetroot and horseradish fzatziki, red chicory, apple and irish soda bread (f,d*,97)
Pork, hazelnuts and apricots terrine
Red onion chutney, watercress, brioche (sd,d”,g",e)
Aubergine tartelette
Baba ganoush, sundried tomatoes, walnuts and baby watercress (g,n")

MAINS

Escalope of salmon
Garlic butter courgette scales, turmeric potato mash, lemon and chives
beurre blanc (f,d”",sd)
Slow cooked porchetta
Apple and cider sauce, sweet potato puree (d*,sd”)
Buiternut squash
Chick peas and pak choi Brazilian curry (ve)

SIDES

Flamed raisins and pepper byriani
Crispy onions, sumac
Truffle gratin dauphinois
Glazed chantonay carrots, tenderstem broccolis (d,sd)
New potatoes
Brie & garlic butter (d7)
Maccaroni a&nd mature cheddar cheese (g, d)

DESSERITS

Apple & plum crumble
Pistachio ice cream (g,d,n")

Red wine poached pear and dolcelatte
Toasted brioche (sd,d,g",e")
Banoffee pie
Banana ice cream (d,0)

BOOK NOW 01865 858567 events@shillingfordbridgehotel.co.uk



tel:01865858567

