[image: image1.emf]

Menu options for Clifton Therapy Centre 
£25.50 for 2 courses

£30.50 for 3 courses  
Starters

Salad of asparagus with quail egg, tomato & Parma ham, raspberry vinaigrette
Ravioli of prawn, chilli, dill & lemon, rocket & tomato
Risotto of courgette, ricotta, & fresh herbs, toasted hazelnuts
Salad of goat’s cheese, beetroot & watercress, orange & walnut dressing

Terrine of chicken, baby leeks, tarragon & lemon, red onion jam & baby leaves

Sesame crusted organic salmon, mange tout salad, wasabi + soy 
Seared Scottish scallops, smoked pancetta, textures of pea & mint (supp £1.50)
Carpaccio of beef fillet, soused beetroot, pickled cauliflower, parmesan + truffle oil (supp£2.00) 
~~~

Main courses 

Soy & honey roast chicken breast, sweet potato mash, mange tout, mango & coriander
Roast cod with saffron potato’s, chorizo & green beans, dill & lemon vinaigrette 
Fillet of sea bass with crushed olive potatoes, warm cherry tomato & broad bean dressing

Tenderloin of pork with marinated puy lentils, wilted baby spinach, vanilla & apple
Tian of grilled halloumi cheese, roasted Mediterranean vegetables, sun dried tomato & basil pesto

Roast lamb rump with courgette tagliatelle, smoked aubergine, cherry tomatoes & salsa Verde

Fillet of West Country beef, rosti potato, confit shallot, Madeira & mushroom jus (supp £5.50)
~~~

Desserts 
Pear & almond frangipane tart with crème fraîche 

Elderflower panna cotta with vanilla poached peaches & shortbread
Lemon tart with mini meringues & raspberries
 Salad of exotic fruits with passion fruit syrup
Strawberry Eton mess

Rich chocolate mocha tart, amaretto mascarpone

Caramelised pineapple tarte fine, coconut bavarois + candied chilli
Trio of desserts- Mini crème brulée, chocolate pot & raspberry millefeuille (supp £1.50) 

Selection of locally made cheeses, homemade chutney, biscuits & fruit (supp £2.50)
All dietary requirements & allergies can be catered for, please inform us of any requirements prior to the event 
The Flavour Smith 
 Private Chef & Catering Solutions
Phone inquires: 07872 301413   
www.theflavoursmith.co.uk                                                                                info@theflavoursmith.co.uk
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