Remedy Oak Golf Club

Menu Selection B

Cream of White Onion and Cider Soup garnished with a Smoked Cheddar Crouton
Crabcakes flavoured with Spring Onion served with a Lemon & Dill Mayonnaise

Slow Cooked Confit of Duck infused with Orange, Star Anise and Cinnamon accompanied by
Red Onion Marmalade and Crisp Melba Toast
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Roast Leg of Lamb with a Red Onion & Berry Compote served with Roast Potatoes and a Grain
Mustard scented Gravy
Roast Tenderloin of Pork with Braeburn Apple & Cider Jus served with Fondant Potato

Baked Salmon Fillet with Fondant Potato and a Saffron & Mussel Veloute

Butternut Squash and Tarragon Risotto finished with Grated Parmesan
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Selection of Continental Cheeses with Homemade Chutney, Grapes and Savoury Biscuits

Duo of Ice Cream Served in a Brandy Snap Basket

Profiteroles filled with a Passion Fruit Cream and glazed with a White Chocolate & Passion
Fruit Curd

Baked Plum and Aimond Crumble served with an Orange Créme Anglaise
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Served with Freshly Brewed Filter Coffee & Mints

3 Courses £36.50



