The “Dorchester

Daily Delegate luncheon menus



The Dorchester

Menu 1

Tartar of salmon and prawn with cucumber carpaccio, coriander
dressing

~000~

Harissa spiced supreme of chicken on a ragout of young corn
and sugar snap peas, tagine jus

~000~
Raspberry and passion fruit fool
~000~

Coffee and sweetmeats



The “Dorchester

Menu 2

Mille feuille of grilled vegetables, balsamic dressed asparagus,
baba ganush

~000~

Lamb Wellington, black olive crushed potato and rosemary jus
~000~

Milk chocolate mousse with crispy crepe

~000~

Coffee and sweetmeats



The Dorchester

Menu 3

Cured peppered duck breast, mesclun salad, apple and honey
vinaigrette

~000~

Pan fried salmon fillet in lemongrass nage with Asian
vegetables

~000~
Red berry fruit soup with mint infusion and strawberry sorbet
~000~

Coffee and sweetmeats



The Dorchester

Menu 4

Air dried beef, salad of chanterelle mushrooms and leeks with
truffle oil

~000~

Pan-seared macadamia nut crusted fillet of cod
sautéed salsify and shallot red wine

~000~
Dark chocolate pannacotta with citrus fruit salsa
~000~

Coffee and sweetmeats



The “Dorchester

Menu S

Grilled mackerel, roasted aubergine and gazpacho

~000~

Braised lamb shank and smoked lamb cutlet with mousseline
potato, roasted vegetables and port wine jus

~000~

Dorchester sherry trifle

~000~

Coffee and sweetmeats



	Cured peppered duck breast, mesclun salad, apple and honey vinaigrette
	Air dried beef, salad of chanterelle mushrooms and leeks with truffle oil

