
 
 

 
T H E   W E L L I N G T O N   A R M S  

 

Isabel Dinner 
Tuesday  29 th  Ju ly  2008 

 
 

Canapés  
 

Parmesan cheese  s t raws  & fa t  o l i ves  
 
 

1s t  Course  
 

Home-grown pumpkin  f lowers  s tu f fed  w i th  r i co t t a  & parmesan  
as ide  a  sa lad  o f  Henwood-grown rocket  

 
 

2nd Course  
 

Char -g r i l l ed  d iver -caught  sca l lops  
on  Eng l i sh  samphire  sautéed in  but ter  & gar l i c  

 
 

3 rd  Course  
 

Roas t  rack  o f  Eng l i sh  l amb 
wi th  a  po ta to  ros t i  &  proper  mint  sauce  

 
 

4 th  Course  
 

A  j e l l y  o f  h o m e - g r o w n  r h u ba r b  &  s t r aw b e r r i e s  
w i th  Pers ian  fa i r y  f los s  & pour ing  cream 

 
 

5 th  Course  
 

Three  exce l l en t  Br i t i sh  chee se s  f rom Grey ’ s  o f  Pangbourne  
w i th  ou r  qu ince  pa s t e  &  b i s cu i t s  

 
 

Cof fee ,  t ea  or  herba l  in fus ion  
 
 

Menu may  be  sub jec t  to  s l i gh t  change  
£ 7 5 . 0 0  p e r  p e r s o n ,  i n c l u s i v e  o f  V A T  


