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Famous Chef Evening
Saturday 27% Mach 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
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Chanterelle & Prosciutto Bruschetta
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Foil Baked Monkfish with Creme Fraiche & Dry Vermouth
Potato, Leek & Anchovy Gratin
Sprouting Broccoli, Baby Carrots
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Apricot, Lemon & Almond Tart with Almond Cream
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Coffee

Time: 19.30 for 20.00 hrs — Carriages from 23.00 hrs
Price: £26.00 per person

Tickets available from the Office — Number restricted to 50

Dress: Smart Casual




