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Menu
 proposals

To start

£13.00

Calamari’s sevillina

Sautéed calamaris, garlic, tomatoes 

Oregano and parsley

Served with sour dough bread
---------------------------------------------
Chicken breast and ragu

Summer stuffed chicken

Asparagus and Parma ham

Fire roasted zucchini, vine tomatoes and aubergine

---------------------------------------------
Pana cota and Strawberries

Rosewater flavored cream, warm Cotswold berries

and honeycomb

2nd proposal

£15.00

Bouillibase

Served with aioli, gruyere and garlic croutes
------------------------------------------

Chicken twice

Breast of marinated chicken with a confit leg

Stuffed with a fine herb mousse

Served with a broad bean and bacon stew
-------------------------------------------

Cherry clafotis

Hazelnut tuille Almond & vanilla ice, kirsh syrup
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To commence

£15.00ph

Salmon skewers

Organic Scottish salmon marinated in ginger & soy

Served with razor shaved oriental salad

Sesame and chili dressing

-----------------------------------

Roast rump of lamb

Served with summer roasted vegetables

Basil dressing and mint jus

Fondant potatoe

 --------------------------------------

Chocolate and hazelnut torte

Flavoured with grand marnier

Served with crème anglaise and praline snap

[image: image4.jpg]





[image: image5.jpg]e,

i



        







info@etiquettechefs.co.uk
www.etiquettechefs.co.uk
Tel. + 44 (0) 7776 200070

Personal chefs to residences, villas, yachts and demonstrations

