rand Cﬂef s feast

A selection of our most beloved
dishes served on plentiful platters.

ﬁ;§8€ for €ach Monorable Guest

Served for 2 or more guests

Let The Aunger Rise
French Royal Duck Liver Paté
Lovely Onion Jam
Andalusian Sultan’s Salmon
Oven-bBaked Herb and Juniper Cheese
Pickled Cucumbers Livonian Style
Jerusalem'’s Spinach Hummus
Lentil Crispbread
Berries from the H{gbly Blessed Olive tree

Castle’s Cream Cf)eese

Herb Bread with Nuts
Rye Bread with Smoked Pork Cheek

1 eflics’ Glory

Flamed Salmon in Forest Musbroom Sauce

Honorable Cook Frederick’s Game Sausages of
Bear, Wild Boar and €1k

Grand Leg of Venice Duck in Saffron Sauce

Hccompanxing Blessings
Parsnip Mousse with Nutme
Smoked and Baked Sauerkraut
Crusader’s Lentils

Saffron Spelt

London Merchant’s Saffron Pickels

Co Sweetly Crown Thy feast
Velvety Delight of the Nobility — Rose Pudding
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