DINNER MENU

12TH FEBRUARY
AR

N /;
S <
i o
W WELCOME DRINK & ~7
e CANAPE SELECTION 7%
@
~ STARTER
% BEETROOT CURD TROUT GRAVADLAX
T PICKLED SHALLOT - CRISP BREADS - PICCALILL]
| MAIN
PAN ROAST DUCK
CONFIT LEG FAGGOT - DAUPHINOISE POTATO
CAVOLO NERO
|
e DESSERT
X FORCED RHUBARB TART
‘.O ALMOND - HONEYCOMB
©
\/’P COFFEE & PETIT FOURS
oy
A X
dl/) £38.00 /b%
b'\/ S

01392 400 334
thirty-foureexe-coll.ac.uk

Follow link in our Instagram Bio exeter COl |ege




DINNER MENU

26-27TH FEBRUARY

o g
\;3' WELCOME DRINK & AP

4o CANAPE SELECTION 7%

@
STARTER

N
% SPICED APPLE AND PORK DOPPIO RAVIOLI
J BROWN BUTTER SAUCE - PECANS
-
l

MAIN

PAN SEARED BASS - CRISPY CAPERS
CHORIZO AND SAFFRON FOAM - RATATOUILLE

DESSERT

\

e

=

2 CHOCOLATE MOUSSE - HAZELNUT TCE CREAM
© COFFEE SPONGE - ANISE MERINGUE

(

/PA, COFEEE & PETIT EOURS ,QC“'

d/ £38.00 ~b
£as e

{ )
SSHPQ@ lN‘da(\\d

01392 400 334
thirty-foureexe-coll.ac.uk

exetercollege

Follow link in our Instagram Bio




	FINAL 12 Feb Dinner menu.pdf
	FINAL Dinner Menu 26-27 FEB.pdf

