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Avon Mill Dinner
Friday June 11th 2010 
Starters 

Lemony salmon fishcakes with fennel slaw

Summer beans with new potatoes, hazelnuts, feta, basil & mint

Parmesan sprinkled minestrone soup served with warm ciabatta                                                                            

 Mains 
Chicken tagine with almonds & apricots served with pilaf rice 

& seasonal vegetables

Luxury fish pie with mashed potato topping, served with seasonal vegetables

Wild & field mushroom risotto with white wine, with a garden salad

Puddings
Poached peaches with lemon & vanilla cream

Blueberry cheesecake pot

Cheese plate with Sharpham Rustic, Barbers Vintage 1833 Cheddar & Beenleigh Blue
with grapes, celery, chutney & crackers
Coffee
 Avon Mill blend with mints
2 courses & coffee £20.00                                                             

3 courses & coffee £24.00

