
Sample CLUB Chalet Menu

To start

To finish

For dessert

A selection of regional cheese served with coffee
 and homemade truffles or fudge

Banoffee mousse pot with salted caramel sauce, pistachio praline biscuit

Baked herb crusted monkfish with spiced ratatouille,
lemon, and lambs’ lettuce salad

Slow roasted crispy pork belly with burnt apple puree, dauphinoise
potato braised red cabbage and apple cider reduction

Afternoon tea

Spiced carrot & walnut cake with cream cheese frosting

The main course

A choice of:

A choice of:

or

or

or

Salmon wellington prosciutto wrapped spinach and a cream mousse,
with potatoes and a citrus herb yoghurt

A choice of:

Chicken liver parfait with homemade brioche pickled vegetables 

Chocolate and orange delice with white chocolate soil


