
 

Tim Anderson Evening 

29th March 2012 

7.15pm Reception Cocktail 

7.45pm Dinner 

Menu  

Shrimp and Grits (South Carolina) 

Creamy polenta with Korean chilli prawns and chicken jus 

~~~ 

Poké (Hawaii) 

Tartare of sea trout with samphire in a sesame and soy glaze 

~~~ 

Clambake (Massachusetts) 

Scallop, mussel, and crab chowder with edible sand and sea vegetables 

~~~ 

Chicago Hot Dog (Illinois) 

Braised ox cheeks with "Chicago seven" accoutrements 

~~~ 

Key Lime Pie (Florida) 

Lime cheesecake, grapefruit and tequila gel, jasmine and orange sorbet 

£75 per person 

Reservations and balance due in advance 

 



 

 


