[ONGHOPE OPERA

Dining Menu
by Martha Hollis Catering

Starter

Grilled peaches, buffalo mozzarella and basil
or
Ham hock & pistachio terrine, apple, shallots & watercress
or
Chilled pea & mint soup, feta crouton
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Main Course

Roast Hampshire venison shoulder, potato salad, grilled courgettes,

bacon & shallot dressing
or
Grilled Hampshire trout fillet, English asparagus, orzo, prawns & chives
or

Harissa roast aubergine, couscous, pomegranate & crispy shallots
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Dessert

Lemon treacle slice & clotted cream
or
Eton mess

or

Cheese & biscuits




