CUHWC Annual Dinner

Sunday 8th February 2015
Starter

Roast Gressingham Duck Salad
with hand-dived scallops, pickled cucumber and ginger roasted soya beans
(V)  Feta and Wild Greens Borek
with aubergine caviar, tossed radicchio and rocket leaves
Main Course

Guinea Fowl Supreme
with Pardina lentils from Castilla-Leon, Spanish white wine,

pimentón and Serrano ham
(V) Spinach, Lentil and Courgette Shepherd’s Pie
topped with creamy hot potatoes and gruyère cheese and

served with braised spiced chickpeas

Dessert

Warm Rosemary and Chocolate Fondant

with an orange sorbet, orange chantilly cream and dried orange segments
