
£ 5 0  p e r  p e r s o n

G l a s s  o f  F i z z  &  C a n a p é s

H o m e m a d e  M i l k  R o l l  w i t h  w h i p p e d  n ’ d u j a  b u t t e r

B l a c k  P u d d i n g  S c o t c h  E g g
w i t h  w a l n u t  k e t c h u p ,  c e l e r i a c  &  a p p l e  s l a w

C o r o n a t i o n  C h i c k e n  C r o q u e t t e
w i t h  c u r r i e d  a i o l i  &  t a m a r i n d  s a u c e

X L  B l a c k  T i g e r  P r a w n
w i t h  l e m o n g r a s s ,  c o c o n u t  &  l i m e  s a u c e

S t e a k  &  K i d n e y  S u e t  P u d d i n g
w i t h  p o m m e  p u r e e ,  G u i n e s s  g r a v y  &  b a b y  v e g e t a b l e s

F r e s h  S t r a w b e r r y  T a r t
w i t h  s t r a w b e r r y  s o r b e t  o n  a  b e d  o f  m a c e r a t e d  s t r a w b e r r i e s

C o f f e e  &  C a s t l e  C h o c o l a t e s

E a c h  c o u r s e  w i l l  b e  p a i r e d  w i t h  a  
s p e c i a l l y  c h o s e n  w i n e .

Wine Edition
T u e s d a y  2 2  S e p t e m b e r ,  7 p m  a r r i v a ln d

The Sally Supper Club


	The Sally Supper Club
	Wine Edition
	Tuesday 22nd September, 7pm arrival
	Glass of Fizz & Canapés
	Homemade Milk Roll with whipped n’duja butter
	Black Pudding Scotch Egg
	Coronation Chicken Croquette
	XL Black Tiger Prawn
	with lemongrass, coconut & lime sauce
	Steak & Kidney Suet Pudding
	with pomme puree, Guiness gravy & baby vegetables
	Fresh Strawberry Tart
	Coffee & Castle Chocolates
	Each course will be paired with a
	specially chosen wine.

	£50 per person


