@ BALLIOL

Tuesday, 19 May 2015

STARTER

Goats cheese mousse with black olive coulis, Mediterranean vegetables and
basil oil

MAIN

Sirloin of dry-aged beef, gratin Savoyard, caramelised roscoff onion, glazed
carrot, bordelaise syrup

-or-

Ricotta dumpling on a chipotle corn bread with grilled baby aubergine, sweet
potatoes, red pepper and black bean salsa

DESSERT

Warm pear and almond tart, cinnamon ice cream, creme anglaise

Tea, coffee and mints

Please book your place using the doodle poll

http://doodle.com/qgs8838xryym9zk2x




