milsomskesgrave hall

April 2009

mess menu. ..

to start you off...

organic bread and olives

crab croquettes, tomato salsa, baby gem & vanilla oil

peking duck spring roll, hoi-sin dipping sauce, mizuno, cucumber salad & spring onions
dill marinated gravadlax, herb noodles & chive vinaigrette

terrine of smoked ham & corn fed chicken, celeriac & caper remoulade

smoked haddock fishcake, crushed peas, sauce choron & poached hens egg

leek & potato soup with smoked garlic

goats cheese & red pepper roulade, beetroot and grape pickle & poppy seed toast

leek & gruyere tart, soft boiled quails egg & red pepper reduction

carved in the mess...

herb crusted rack of lamb & ratatouille

roast sirloin “traditional” yorkshire pudding, roast potatoes, panache of vegetables
thick cut sirloin, fondant potatoes & chasseur sauce

roast loin of pugh’s piglet, creamed mustard savoy cabbage, herb rosti & apple sauce
salmon “coubiliac” with champagne & chervil sauce

from the ‘pass’...

roast supreme of chicken, potato rosti, tomato and asparagus & sauce jaqueline

risotto of mint & basil, pea mousse & red wine reduction

potato gnocchi, fricassee of peas, broad beans & oven dried tomatoes

breaded fillets of lemon sole, wilted spinach, chargrilled cherry tomatoes & tartare sauce
pan fried fillet of cod, chorizo, rocket, sauté potatoes & balsamic jus

ahh puddings...

vanilla brulee, strawberry compote & shortbread

orange possett & lemon meringue ice-cream

dark chocolate brownie, vanilla ice-cream & chocolate sauce

raspberry & mint eaton mess

lime curd tart, yoghurt sorbet & sugar strands

caramelised bread & butter pudding, marmalade ice-cream & vanilla anglaise
profiteroles stuffed with creme chantilly & dark chocolate sauce

strawberry cheesecake, strawberry couli, mint syrup & vanilla cream

selection of british cheeses & fig chutney (£6.00 per person as an additional course)
paddy & scotts coffee or tea

£32.00 per person inclusive of vat

notes...
everyone must eat the same, so please choose one starter, one main and one pudding for the entire party
special diets and vegetarians we can cater for please let us know

childrens menu available

The fiﬂeSt p|aceS tO eat driﬂK. Stay T: 01473 333741 / www.milsomhotels.com



