JUNE GOURMET MENU
This month we are going for an Irish feel
Brotchan Foltchep
A traditional Irish soup that contains the three ingredients that have been staple foods in Ireland for centuries
<><><><><><><><><><><>


Fillets of Haddock
Sat on a bed of carrots and mange tout
Circled with a cider sauce

<><><><><><><><><><><><>
A traditional Irish dish of 

Bacon with cabbage and parsley sauce

Accompanied with colcannon

<><><><><><><><><><><><><>
Apple and Barley Flummery
AUGUST GOURMET MENU
We have decided to do things a bit different this month 

We are hopefully weather permitting going to start in the garden or the Venetian room

We are going to do a selection of canapés. 
The canapés will be in sections to so that they will marry with the chosen wine. 

An example of the canapés is as follow. 

Dill scones with smoked salmon and horseradish cream 

Prosciutto wrapped scallops with béarnaise sauce

Fish and chips 

We will carry on the theme with the desserts

An example being 

Mini Éclairs

Mini raspberry ripple meringue kisses

Chocolate cups with mango and mascarpone cream 

GOURMET MENU 

Fillet of smoked Haddock
With a poached egg and coated in a hollandaise sauce
Sprinkled with crispy bacon

***************************

Salmon en Croute

Medallion of salmon sat on a bed of wilted spinach

Encased in puff pastry 

Resting on a pool of dill and saffron cream

******************************

Fillet of Lemon Sole

Stuffed with a salmon, scallop and chive mousse

Circled with a chive and lemon sauce
Accompanied with duchess potatoes, 
********************************
Tiramisu

A traditional Italian dessert made with mascarpone, coffee and amaretto

