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JESSICA LEAH CATERING

EST 2016 MARGATE

Royal Temple Yacht Club Supper
15%" March 2025

/pm

Canapés:
Parmesan & Goat’s Cheese Gougeres
Cured Trout & Wild Fennel Crostini
Smoked Duck & Pear

Vegetarian options:
Parmesan & Goat’s Cheese Gougeres
Beet & Wild Fennel Crostini
Stilton & Pear

~
Ramsgate Sourdough & Salted Butter
~

Poached Hake, Cep Spelt, Jerusalem Artichoke Whip, Crispy Cavolo Nero
or
Chanterelle & Cep Spelt, Jerusalem Artichoke Whip, Crispy Cavolo Nero

~

Rolled Sirloin of Sussex Beef Salmoriglio, Smoked Cauliflower, Spinach, Pressed Turnip &
Short Rib Gratin
or
Salsify & Walnut Tarte Fine, Salmoriglio, Smoked Cauliflower,
Spinach, Pressed Turnip & Potato Gratin

~

Pistachio Jaconde, Blood Orange,
Créme Fraiche & Champagne Rhubarb
Or
Espresso Marquis,

Vanilla Whip & Chocolate Snap




