rayson

RESTAURANT

SAMPLE TASTER/A LA CARTE MENU (Two-Courses £28.50, Three-Courses £33.50, Six-Courses £41.50)

IF SELECTING 2/3 COURSE A LA CARTE -
SECTION 1 & 2 ARE STARTERS AND SECTION 3 & 4 ARE MAINS)

Mosaic of confit chicken and poached foie gras with a black onion chutney and brioche
or
Roast breast of quail with confit leg, fig salad and madeira reduction
or
Goats cheese and roasted red pepper terrine with a baked tomato and courgette relish

Chestnut mushroom, gorgonzola and rocket ravioli with a white wine veloute
or
Pan seared sea scallops with crispy pancetta and cauliflower puree
or
Ravioli of lobster served in a lemongrass and chervil veloute

Pan-seared loin of tuna with an olive and tomoto salsa
or
Fillet of sea bream with salsa verde
or
Tomato and mozzarella gateaux with fresh basil pesto

Breast of corn fed chicken stuffed with buffalo mozzarella with a basil pesto
or
Fillet of English beef with a gratin of wild mushroom and red wine sauce
or
Roast loin and confit shoulder of spring lamb, cherry plum
tomatoes stuffed with aubergine caviar and red wine sauce
or
Sweet potato, spinach and parmesan gratin with a wild mushroom sauce
or
Roast breast of Gressingham duck with sauteed foie gras and redcurrant sauce

Lime Mousse

White and dark chocolate bread and butter pudding
or
Warm strawberry rice pudding
or
A selection of continental cheeses with apple, celery and biscuits



