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Tasting Menu Curradine Barns Sunday May 10th 

 

Canapés 
Cream of Local Asparagus Soup, Watercress Crème Fraiche   Vegetarian 
 
Carpaccio of Aberdeen Angus, Parmesan Shortbread & Creamed Horseradish 
 
Poached Quail Egg Florentine       Vegetarian 
 
Shepherd’s Pie, Creamed Mash Potato 
 
~~~ 

Starters  
Smoked Bibury Trout & Horseradish Mousse, Smoked Salmon & Pickled Cucumber
           
          Deluxe 
 
Terrine of Gloucester Old Spot, Spiced Apple Chutney                            Deluxe 
 
Salad of Local Asparagus, Parma Ham & Truffle Vinaigrette  Premier 

 Seasonal 
 
~~~ 
Ravioli of Goats Cheese, Toasted Pine Nuts & Basil Pesto    Deluxe 
 
Grilled Fillet of Mackerel, New Potato Salad, Caraway Seed Vinaigrette      Standard 
 
Hot Smoked Salmon, Black Pudding & Roast Apple, Lemon Dressing Premier 
 
~~~ 

Vegetarian Starters 
Salad of Local Asparagus, Truffle Vinaigrette       
 
Sweet Potato & Butternut Squash Tortellini,  
       
Grilled Aubergine, Courgettes & Piquillo Pepper Terrine, Tomato Jelly & Gazpacho 
Dressing 
 
~~~ 
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Main 
Peppered Fillet of Beef, Dauphinoise Potato & Horseradish Crisp   Deluxe
            
Roast Saddle of Lamb, Confit Shallots & Buttered Spinach, Rosemary & Port Wine Jus 
            Premier 
 
Corn-fed Chicken, Mouselline of Mozzarella & Basil, Roast Pepper Sauce      Deluxe 
 
~~~ 
Fish Pie of Salmon, Sole & Prawns, Dill Cream & Buttered Mash Potato     Standard 
 
Grilled Fillet of Royal Bream, Crushed New Potato & Black Olives, Salsa Verde 
              Premier 
 
Steamed Fillets of Lemon Sole, Salmon & Crab Mousse, Chive Butter Sauce   Deluxe  
 
~~~ 

Vegetarian Main 
Ravioli of Goats Cheese, Toasted Pine Nuts & Basil Pesto  
    
Aubergine Stuffed with Ratatouille, Parmesan & Herb Crust 
 
Blue Cheese Tartlets and Red Onion Marmalade 
      
~~~ 

Desserts 

 
Rhubarb Cream Brule,  
 
Glazed Lemon Tart, Raspberry Couli  
~~~ 
 
Apple & Forest Berry Crumble, Vanilla Custard 
 
Sticky Toffee Pudding, Caramel Sauce 
 
~~~ 
 
Chocolate Truffles & Coffee 
 
  


