A.W catering & Private Dining

L2

Sample 4

Starter
*Curried Monk fish cheeks, strewedpeppers, crispy kale

Pan seared Wood pigeon breast, blackberry gel, toasted pinenuts, scorched endive,
Mains
*Sweet cured Pork loin, Pomme william potato, pear cider jus, mixed green medley
*Caramalised butternut squash and sage butter Ravioli
Desserts

*White chocolate and Baileys Tiramisu, cappuccino cream, caramel drizz
*Summer berry Mille-feuille, crushed meringue, raspberry puree
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