
MENU
9TH JUNE

Duck Fat Focaccia, Whipped Duck Fat

Gluten, Milk

Confit Duck Leg Bon Bon, Hoisin Mayo

and Pickled Cucumber & Crispy Onions

Gluten, Egg, Sulphites

Duck and Mushroom Velouté, Textures

of Mushrooms

Sulphites, Celery

Pan Fried Duck Breast, Giblet & Fennel

Salad, Parsnip Puree, Clementine &

Cointreau Jus

Milk, sulphities

Sticky Toffee Pudding Butterscotch

Gluten, Milk, Eggs, Sulphities

£30

Presents

Gressingham Cup 

ALL FOOD IS  PREPARED,  COOKED AND SERVED BY  LV2 AND LV3
PROFESSIONAL COOKERY AND HOSPITAL ITY  STUDENTS .  THANK

YOU FOR YOUR SUPPORT .
TO BOOK YOUR TABLE EMAIL  THEBRASSERIE@MKCOLLEGE .AC .UK
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