La Place Hotel

24th March 2012

7.15pm for 7.45pm sit down

STARTERS

Cream of tomato soup with pesto

Trio of smoked salmon, mackerel and crayfish tails, served on pea blinis, glazed with a citrus sabayon

Wild mushroom and stilton tartlet served with fresh garden salad, 

and balsamic dressing

MAIN COURSES

Rack of lamb served with dauphinoise potato, ratatouille and a mint jus

Grilled fillet of local seabass served on boulangere potato, green beans, finished with a lemon dill sauce

Mild vegetarian madras curry with coconut milk, fresh coriander 

and jasmine rice

DESSERTS

Duo of white and dark chocolate mousse served with champagne jelly and raspberry compote

Local Jersey strawberries served with double cream

A selection of Jersey ice creams with dark chocolate shavings

Selection of British and Continental cheese, grapes, celery and biscuits

********

Coffee and chocolate mints

£23.00 (includes GST)

Please return your choices and cheque by 12th March to:

Neville Uden, 8 Clos du Perquage, St John, JE3 4LP

