—

he

RIGHT

%&fe//q}ﬂy %&w;éa/?/

Www.therightéateringcompany.com

Minl Meals

Mini Dishes

Prime Irish fillet of beef medallions with a wild mushroom fricassee

Baked fillet of Atlantic cod with crab-meat crust, chive pomme purée and watercress sauce
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Seared red snapper, fennel and orange with Provencal herbs Page | 2

Pea and parmesan risotto with rosemary tuille and herb bouquet on roast vegetable and pine nut couscous
Soups

Celeriac and parmesan soup

White bean and smoked bacon soup with truffle oil
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Desserts
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Mini raspberry créeme brdlée

Strawberry cheesecake, slow roast plums and orange cream
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