Lunch / Dinner                    January 2012
Starters

	Spiced butternut squash and Bramley apple soup
	5.00

	Cheddar and caramelised onion tart, homemade chutney
	6.00

	Tempura of squid, oriental cucumber salad and lime gastrique
	7.00

	Tomato salad with carpaccio of courgettes, baby spinach and parmesan
	7.00

	Goats cheese pannacotta, dried beef tomato, shallot and peashoot salad 
	7.00

	Pressed chicken and salami terrine, garlic cream and toast
	7.00

	Seared scallops, chorizo and potato pie
	10.00

	All starters are accompanied by our fresh bread baked daily on the premises
	


Main Courses

	Wild mushroom tart
	13.00

	Fillet of cod with mussels, shallots and rosti potato 
	15.00

	Fillet of stone bass, saffron mash and tomato bisque
	20.00

	Honey roasted breast and confit leg of Telmara duck with bubble and squeak 
	20.00

	Marinated rump of lamb with wild mushrooms and dauphinoise potatoes 

Aged rib-eye steak with button onions, button mushrooms and roast parsnips
	20.00

22.00

	
	


Side Orders


	Roast carrots
	2.95

	French beans and kale
	2.95

	Chips, new potatoes or creamed potatoes
	2.95

	Dressed salad
	2.95

	Tomato & onion salad
	3.50

	Garlic bread, sundried tomato tapenade
	3.75
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	Our Trusted Local Suppliers



	Broad Oak Farm, Hatfield Broad Oak
	Whole hams

	Cammas Hall Fruit Farm
	Summer berries

	Freshlines, Stansted Mountfitchet
	Potatoes

	Guy and Wright, Green Tye
	Tomatoes

	Highbury Farm, Dane End
	Lamb

	Immpecable Solutions, Roydon
	Eggs

	Priors Hall Farm, Lindsell
	Pork, sausages and bacon

	S. J. Frederick and Sons, Roydon
	Chicken

	Telmara Farm, Nr. Henham
	Duck

	The Mixed Case, Little Hallingbury
	Wine

	Fanhams Hall Estate, Ware
	Partridge and Pheasant

	White House Coffee Company, Manuden
	Coffee


All our dishes are made in house by our chefs; we are therefore able to accommodate special dietary needs or preferences. If possible, please notify us of these in advance, so that we can adapt any part of the dishes that are prepared prior to service. Please note that our bread may contain nuts or a nut trace element.

An optional 10% service charge will be added to the bill

Lemon Tree Outside Catering for all events call Iona Corby on 

07889 366577 or e-mail mail@lemontree.co.uk
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