
JESSE DAVIES CHEF AUTUMN/WINTER 2017 MENU 
CANAPES £3.50 per head 

Olive tapenade crostini with feta cheese 
Parmesan and smoked paprika straws 

Sticky pigs in blankets 
Smoked salmon pate with dill crème fraiche 

Prawn and sesame toasts 
STARTERS 

Smoked salmon pate and melba toast served with cucumber, dill and caper salad 
Bloody Mary prawn cocktails 

Tomato, mozzarella, garlic and basil bruschetta’s 
Baked camembert with cranberry jam and sour dough 

Sweetcorn fritters with sun blushed tomatoes, rocket and chive crème fraiche 
Garlic mushrooms on toast with walnut and mint chutney 

Chicory, walnut, bacon lardon and blue cheese salad 
Chicken satay with Asian slaw 

Roasted butternut squash soup with chilli oil and toasted pumpkin seeds (served with sour 
dough bread) 

Roast tomato soup with basil pesto and sour dough 
Sweet potato and coconut soup 

Pea and ham soup 
Sweet onion soup 

MAINS 
Beef Bourguignon with pomme puree and winter greens 

Thai green chicken curry with sticky rice and bok choi 
Roast chicken with potato and chive cake, braised leeks and confit garlic 

Lemon and thyme chicken, with chorizo and butter bean stew and green beans 
Braised lamb with herb and nut pilaf and harissa yogurt, served with spinach 
Creamy chicken, ham and tarragon pie served with mash and braised leeks 

7-hour pork belly with warm potato salad, winter greens and cider gravy 
Swedish pork meatballs in a creamy sauce, served with celeriac mash and lingonberry jam 

Lamb rogan josh served with pilau rice and onion bhaji 
Winter beef and chestnut casserole with mashed potato and braised red cabbage 

Herb crusted salmon fillet with pomme puree, leeks and parsley sauce 
VEGETARIAN MAINS 

Spinach and walnut tart served with ratatouille and a warm new potato salad 
Mushroom, white wine and parsley risotto with parmesan shavings 

Spinach and ricotta cannelloni with mixed salad 
Carrot and cashew loaf with curly kale and roast potatoes, served with vegetarian gravy 

DESSERTS 
Warm chocolate brownie with vanilla ice cream 

Eton Mess 
Banoffee Pie 

Chocolate mousse with buttery shortbread 
Sticky toffee pudding with toffee sauce 

Apple and blackberry crumble with homemade vanilla ice-cream 
 

Selection of local cheeses with crackers and chutneys £5.50 per head/ Sharing cheese boards £3 
per head 

 
Gin & Tonic Sorbets £3 per head 


