Somerville College

UG: Freshers Formal

Wednesday 8" October 7.30pm

Formal Dinner Menu

Menu 1 - Vegetarian
Starter
Beetroot and goats cheese terrine with a caper dressing

Main Course
Butternut squash risotto, parmesan crisp,
pickled wild mushroom

Dessert
Blackberry and apple crumble tart with creme anglaise

Menu 2 - Vegan
Starter
Spiced aubergine with a coconut and turmeric sauce

Main Course
Heritage beetroot tartar tain roasted shallot puree,
pickled fennel and rocket salad

Dessert
Blackberry and apple crumble tart with vegan ice-cream

Menu 3
Starter
Beetroot cured salmon with horseradish,
fennel and apple

Main Course

Guinee fowl with roasted garlic mash, local greens,
brandy thyme sauce

Dessert
Blackberry and apple crumble tart with creme anglaise

Vegan pavlova with roasted autumn fruits



