[image: image1.jpg]Tre SusseX Produce Cofé




The Early Birth Association Charity Supper 
Saturday November 16th 
Three course supper with live piano music.
Tickets £30 with £5 per guest donated to the charity.

Starters

Local wild mushrooms on toasted sour dough with a fried free range duck egg and fresh herb salad (v;gf) 
Home smoked local mackerel fillet salad with heritage beetroot and  local mixed leaf salad
Air dried local ham with Sussex goats cheese, pears and water cress (gf)
Main Courses
Local free range chicken ballotine with bacon and local wild mushrooms, potato rosti and marsala sauce
Pan fried sea bass with buttered local new potatoes, fennel and kale 
Pumpkin and aubergine cannelloni  with roasted pumpkin, local style parmesan and toasted pine nuts (v) 
Desserts
Vanilla pannacotta with orange compote and a tuile biscuit 
Rich dark chocolate torte with vanilla ice cream made from local double cream (v) 
Apple and plum cobbler with vanilla ice cream made from local double cream (v) 
------
Key: v = vegetarian; gf = gluten free;
* Asterisk means we can amend the dish to do this option if requested.
	Dish
	Celery
	Gluten
	Crustaceans
	Eggs
	Fish
	Lupin
	Milk
	Molluscs
	Mustard
	Nuts
	Peanuts
	Sesame Seeds
	Soya
	Sulphur Dioxide
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