Association of_Polgf
Early Career Scientists

UK Polar Network Dinner
Set Menu

Starters
1. Carpaccio of peppered tuna, sweet red onion vinaigrette with green beans
2. Grilled tiger prawns and organic salmon skewer with basil oil and aioli
3. Bruschetta of Romano pepper and grilled goats cheese with pesto and pine nuts

4. Minestrone Genovese with a garlic crostini

Mains
5. Slow-roasted crispy duck with Italian mash, sweet and sour sauce, ginger, chilli,
mushrooms and cherry tomatoes
6. Aged Sirloin steak Florentine style, with rocket, parmesan, sun-blushed tomatoes and
tuscan potatoes
7. Melenzane di parmiggiana; layered aubergine, mozzarella and parmesan in a tomato
ragu with a herb crust

8. Pappardelle; Wide strips of pasta with slow cooked Sicilian lamb ragu, vine fruits and

pine nuts
9. Cannelloni; Soft tubes or pasta filled with butternut squash, spinach and ricotta in a
creamy squash and parmesan sauce topped with hazelnuts

10. Fillet of sea bream with saffron risotto, green beans, fresh tomato sauce and basil

Puddings
11. Amaretto zabaglione mousse with amaretti biscuits
12. Baked chocolate cheesecake with vanilla ice cream
13. Cheese, biscuits, pear and balsamic chutney

14. Homemade Ice Cream

2 Courses £17.95 3 Courses £21.95

Both set menus are followed with Filter coffee or tea and Cantuccini biscuit

Pinocchio’s Restaurant
11 St Benedicts St, Norwich




