JESMOND DENE HOUSE

September Set Menu

2 COURSES £28
3 COURSES £34

Marinated Olives- £4.50
Homemade Focaccia- £6

STARTERS
Spiced Sweet Potato and Coconut velouté (V VE)
Salad of Tea Smoked Trout, Pickled Potatoes, Avocado, Watercress
Chicken and Ham Ballotine, Piccalilli, Sour
Fig and Goats Cheese Tart, Pine Nuts, Pomegranate Molasses, Mizuna

MAINS
Beef Cheek ‘Bourginon’, Horseradish Mash, Charred Tender-stem Broccoli
Confit Duck Leg, Sausage and White Bean Cassoulet
Curried Monkfish Tail, Saffron Potatoes, Bok Choy, Spiced Mussel Broth
Black Truffle ‘Mac and Cheese’ Tunworth Beignets, Baby leaf salad (V)

SIDES
Fried Potato, Truffle Emulsion, Chive, Aged Parmesan 9
Tender stem Broccoli, Toasted Almonds, Shallot Butter 7
Maple Roasted Pumpkin, Crispy Sage 7

DESSERTS
Tonka bean Custard Tart, Damson
Chai Coconut Panna Cotta, Chargrilled Pineapple, Coconut Ice Cream (V/VE) E
i

Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Ice Cream
Selection of Ice Cream and Sorbets
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