
 

 

Famous Chef Evening 
Saturday 27th March 2010 

 

Menu created from the River Cafe Cook Books 
by Restaurateurs Rose Gray (left) and Ruth Rogers 

who were given MBEs in the 2009 New Year's Honour's list 
 

 

 
 

MENU 
 

Chanterelle & Prosciutto Bruschetta 
 

****** 
Foil Baked Monkfish with Creme Fraiche & Dry Vermouth 

Potato, Leek & Anchovy Gratin 
Sprouting Broccoli, Baby Carrots 

 
****** 

Apricot, Lemon & Almond Tart with Almond Cream 
 

****** 
Coffee 

 
TTiimmee::  1199..3300  ffoorr  2200..0000  hhrrss  ––  CCaarrrriiaaggeess  ffrroomm  2233..0000  hhrrss  

PPrriiccee::  ££2266..0000  ppeerr  ppeerrssoonn  
TTiicckkeettss  aavvaaiillaabbllee  ffrroomm  tthhee  OOffffiiccee  ––  NNuummbbeerr  rreessttrriicctteedd  ttoo  5500  

  
DDrreessss::  SSmmaarrtt  CCaassuuaall 

                    
  

                  


