DINER’S CLUB SEPTEMBER 2009

STARTERS

THREE CHEESE BEIGNETES SET ON A HERB SALAD

 WITH A BALSAMIC DRESSING

SEAFOOD SALAD IN A CREAMY GARLIC DRESSING

WITH LEMON DRIZZLE

CHORIZO AL’ VINO  ( spicy chorizo sausage, pan fried in olive oil, garlic and chilli, flambéed with white wine and finished with tomato and black pepper)

SERVED WITH FOCCACIA BREAD

MAINS

SALMON COULIBIAC (puff pastry parcel, filled with salmon fillet, savoury rice and fresh herbs) SERVED ON A LEMON AND PRAWN CREAM SAUCE

ROAST NOISETTE OF LAMB WITH A RED CURRANT COMPOTE

AND A FRESH MINT JUS

ROAST CHICKEN BREAST, STUFFED WITH A GOATS CHEESE AND BASIL MOUSSE, WITH A RED PEPPER COULIS

All served with seasonal vegetables

Baby roast potatoes 

Herb mashed potaotoes
