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CHEF'S COLLECTION OF CANAPES
STARTER
DUO OF CANTALOPE, WATERMELON, AND SERANO HAM

HAM HOCK AND GARDEN PEA TERRINE, PICALLILLY, MIXED LEAF
SALAD, GARLIC AND THYME CROSTINI
BUTTERNUT SQUASH SOUP, CRISPY SHALLOTS & ARTISAN BREAD

MAIN
ROAST SIRLOIN OF BEEF, DUCK FAT ROAST POTATOES, CHEF SELECTION
OF VEGETABLES, YORKSHIRE PUDDING & A RICH BONE MARROW GRAVY

SEARED FILLET OF SALMON, CHARRED BUTTERED ASPARAGUS, DAUPHINOIS
POTATOES, RICH CREAMY BASIL SAUCE

BAKED AUBERGINE, RATATOUILLE & A HERB CRUST, SEASONAL
VEGETABLES AND ROAST POTATOES
DESSERT
WARM AMERICAN STYLE CHOCOLATE FUDGE CAKE, CHOCOLATE SAUCE,
VANILLA ICE CREAM

SALTED CARAMEL PROFITEROLES, HOMEMADE HONEYCOMB, RASPBERRY &
PASSIONFRUIT SAUCE

LEMON AND LIME CHEESECAKE WITH A LEMON AND RASPBERRY CURD

CHEESEBOARD

A SELECTION OF CHEESE AND BISCUITS FOR THE TABLE

TO BOOK, PLEASE CONTACT
WWW.JOHNSONSOFOLDHURST.COM | INFO@]JOHNSONSSTEAKHOUSE.CO.UK
01487 824658

VARIED TABLE SIZES AVAILABLE




