THE WESTON FINE DINING MENU

STARTERS

SEARED SCALLOPS

TEXTURES OF BUTTERNUT SRUASH, CRIPSY CHICKEN WING ‘LOLUPOP," JUS ROT!
HAM HOCK TORTELLINI

CELERIAC SILK, APPLE, CANDIED WALNUTS, LIME § MAPLE

SALT BEEFRILLETTE

PICKLED CARROT, CAPER “POPCORN,” HORSERADISH CREAM, WATERCRESS

MAIN COURSES

FILLET OF BEEF “ROSSINI"

MEDEIRA JUS, FONPANT POTATO, SAUTEED SPINACH

ROASTED WILD SEABASS

RATATOUILLE, CRISPY POTATO, SALSA VERDE

SEARED RUMP § EPIGRAM OF LAMB

TEXTURES OF AUBERGINE, PAILLASON POTATO, GLAZED BABY ONIONS

DESSERTS

MILK CHOCOLATE MOUSSE

POACHED CHERRIES, DARK CHOCOLATE § CHILLI SOIL, VANILLA ICE
ASSIETTE OF MANGO

CANDIED ORANGE, PASSION FRIUT

PRESENTATION OF RHUBARE

RHUBARE CRUMEBLE, RHUBARE § CHAMPAGNE JELLY, RHUBARE SYLLABME

£30 PER PERSON

INCLUPES JAZ Z, § SWING BVENING WITH ASHLEY § ALEX

PLEASE FEEL FREE TO DRESS UP.., BLACK TIE OPTIONALI!


http://www.google.co.uk/imgres?q=fine+dining+PLACE+SETTINGS&hl=en&sa=X&qscrl=1&nord=1&rlz=1T4GGHP_en-GBGB450GB450&biw=1423&bih=721&tbm=isch&prmd=imvns&tbnid=84cbiABmzdUkvM:&imgrefurl=http://www.socialcouture.com/etiquette-the-proper-table-setting&docid=s-ljSHlMvS4VwM&imgurl=http://www.socialcouture.com/images/setting-01.jpg&w=175&h=262&ei=rnIpT9_BHYv3sgbLu9XnAQ&zoom=1

