Caffe Venezia’s Invicta Open Menu

Saturday 19 March 2011 at 7:30 pm
Starters

Homemade pea and mint soup served with freshly baked bread (V) 

Grilled sardines served with a cherry tomato salad and a balsamic reduction

Mini antipasti platter: ciabatta slices, olive oil and balsamic vinegar, Parma ham or sundried tomatoes, humous and marinated green and black olives (V option with sundried tomatoes) 

Homemade smoke trout and dill pate served with granary toast 

Creamy mushrooms and spinach brioche finished with poached egg (V)

Baked flat bread topped with caramelised red onions, balsamic vinegar and mozzarella finished with wild rocket (V) 

Moules Mariniere cooked in cream, white wine and shallots served with crusty bread

Main Courses

Whole seabass served with sautéed potatoes on a bed of panfried bok choi and peppers 

Moules Mariniere cooked in white wine, cream and garlic with homemade fat chips

Lamb shank served with creamy chive mash potato, seasonal vegetables and mint jus 

Homemade chicken, spinach and roasted pepper lasagne served with side salad and garlic bread 

Panfried pork fillet on a bed of mustard mash greens and a sage jus 

Oven baked gnocchi in a cream cheese, spinach and spinach sauce, finished with parmesan and garlic bread (V) 

Stilton, spinach and avocado puff pastry served on a bed of salad finished with toasted pine nuts (V) 

Roasted vegetable lasagne bound in pomodoro and cheese sauce in between layers of pasta (V) 

Oven baked red peppers stuffed with slow roasted vegetables in a pomodoro sauce, topped with grilled goat´s cheese, served with salad garnish (V)

Desserts

Black forest gateau served with cream 

Glazed lemon tart served with ice cream 

Caramel cheesecake served with cream 

Selection of ice cream 

Warm apple strudel served with vanilla ice cream 

Chocolate brownie served with ice cream
Tea or Coffee

We would be delighted if you could join members of Tenterden Swords for the meal in Canterbury town centre on the Saturday of the tournament.  We will meet at 19:30 for 20:00.  The cost is £21.50 per head, including tea or coffee with your desserts.  We will collect the money for the meal on the evening – please pay for your own meals then.
If you would like to come please let us know by Monday 14 March at the latest, and let us have your choice of courses so we can make the appropriate reservations.  Caffe Venezia will be opening purely for us that evening.
Please send your responses to John at mail@johnhyde.plus.com.
