
 

Sunday lunch at Offley place 

Starter 

Cream of mushroom soup with truffle oil & croutons 

Steamed mussels in a cream, garlic & shallot broth 

Pan seared pigeon breast on black and white pudding cake with a Madera sauce 

Melon platter with soft fruits & raspberry coulis 

Thai salmon fishcakes with a sweet chili dip 

Mains 

Grilled duet of monkfish and sea bass with minted new potatoes a beurre blanc sauce & wilted spinach 

Roast sirloin of beef with Yorkshire pudding, roast vegetables and potatoes, French beans & roast gravy 

Roast loin of pork with sage and onion stuffing, roast vegetables & potatoes, fine beans and gravy 

Pan seared chicken breast with herb mash, panache of vegetables and a wild mushroom sauce  

Pithivier of spiced Mediterranean vegetables on a bed of mozzarella & tomato salad 

Desserts 

Steamed treacle sponge pudding and custard 

Honey panna cotta with frosted fruits 

Vanilla crème brulee with poached strawberries & shortbread biscuit 

Dark chocolate fondant with pistachio ice crem 

Platter of cheeses with grapes, crisp apple, celery, chutney and biscuits 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