WILL KEITH

Freelance Chef

Far and Middle Eastern Inspired Menu Options

Warm Duck Salad with Five Spiced Rhubarb Compote
Steamed Pork Wontons in a Chilli Broth
Lebanese ‘Fattoush’ Bread Salad
Portland Lobster, Coconut and Lemongrass Soup
Tuna Ceviche with Lime and Herb Dressing
Chicken Dumplings with Asian Sesame Dip
Deconstructed Sushi with Avocado and Sesame Rice Salad
Sticky Harissa Sesame and Pistachio Chicken Skewers
Maple Teriyaki Salmon with Spring Onion Salad

Pan Roasted Duck Breast, Pickled Chinese salad and Five Spice Dressing
Blackened Chicken with Persian Rice Salad and Pomegranate Raita
Soy Marinated Cod Loin with Braised Fennel, Dill and Apple
Slow Cooked Moroccan Shoulder Lamb served with Preserved Lemon Brown Rice Salad
Miso Mushroom, Squash and Chestnut Wellington with a Green Peppercorn Sauce
Asian Steamed Sea Bass with Ginger, Chilli and Lime
Baked Aubergine with Falafel Crumb, Pomegranate and Feta with Tzatziki

Moroccan Roasted Cauliflower with a Spiced Caponata

Coconut Rice Pudding with Aromatic Pears
Fresh Fig and Honey Tart Tatin
Tahini Ginger Cheesecake
Halva - Apricot and Almond Meringue Cake

All menus can be adapted for allergens



