02/09/2009

Mid Week Set Dinner Menu

W £17.00 for 2 Courses

£21.00 for 3 Courses

Duet of Vegetable Soups V
, , . , Starters
Tempura Prawns on Oriental Salad with a Ginger and Lime

Mayonnaise

Game Sausage on Remoulade with Fig Salsa,
Salad Garnish, Crisp Pancetta and Balsamic Dressing.

Textures of Beetroot with Quails’ Eggs, Leaves and
a Horseradish Cream Sauce V

Duet of Smoked Salmon and Smoked Haddock on Cucumber with
a Tartare Mayonnaise and Caper Berries

Croustade of Braised Lamb, Lamb Cutlet, Carrot Puree Mains
Leeks, creamed Potatoes and a Minted Lamb Jus

Seared Salmon with a Fresh Herb Crust
on a warm Vinaigrette of Peppers, Tomato, Olives, Capers
and Lemon, with Spinach and New Potatoes

Duck Confit layered onto an Apple, Shallot and New Potato
Gateau with Pancetta Cabbage and a Cider and Honey Jus.

Crisp Parcel of Sweet Potato and Pistachio Nuts
on Carrot Puree with seasonal Vegetables. V

Banana & Praline Ice Cream with caramelised Banana,
Caramel Sauce and Praline Crescents

Selection of Sorbets Pudds
Red Berry Coulis

Dark Chocolate Mousse with Strawberries

Rhubarb and Apple Crumble
with Créme Anglaise and Vanilla Ice Cream

Créme Brulee with a Basket of Passion Fruit Sorbet

Platter of Stilton and Cheddar
with Crackers

On the A27 2.5 miles East of Chichester with plenty of parking
[=] Arundel Road, Tangmere, nr Chichester, West Sussex PO18 0DU

#=7 cassonsresto@aol.com [ 01243 773294
www.cassonsrestaurant.co.uk



