Ready Meals Delivered

February Menu
Valentines Menu
Gift Ideas
January Menu
Regular Menu

Deliveries on a Wednesday and Saturday Evening. Cut off time for orders for Wednesday is
Monday Midday. Cut off time for Saturday deliveries is Friday Midday. Flexible on Collection

Minimum order of £50 for free delivery within 15 miles. APC delivery can be arranged

Call 01621 855579 10am until 5pm, thereafter 07904127760

We are serving Roast Beef now every Saturday until further notice! Thank you for all your orders!

Rubino Kitchen ‘Make Away’ 3 Course Menu - February

£25

Starters

Beetroot, Goat Cheese Marshmallows, Candied Hazelnuts, Salad
Coquilles Saint-Jacques, (baked scallops, cheese sauce, mash potato) -£5 supplement

Beef Tortelli, Tomato Consommé, Carrots, Celery

Main Course
Pork Belly, Pearl Barley, Apple Puree, Broccoli
Baked Cod, Gnocchi, Tomato, Chorizo, Cavelo Nero

Aubergine Parmigiana, Garlic Ciabatta

Dessert
Banana and Toffee Creme Br(ilée
Chocolate Torte

Yogurt Cake, Cold Custard, Pistachio, Pomegranate



Cheese Board from the Cheese Plate

Soft, Hard and Blue Cheese, Chutney, Biscuits, Grapes, Celery  £15

Valentines Sharing Menu — Delivered or Collected Saturday 13t"
February

Rubino Kitchen ‘Make Away’ 3 Course Menu

£85

Starters

Vegetarian Platter

Pepper and Goats Cheese Arancini
Chilled Bloody Mary Soup
Spiced Aubergine crostini’s

Cauliflower Fritters, Tzatziki

Seafood Platter

Prawn Marie Rose
Crab and Pea Pannacotta
Seabass Ceviche, Charred Corn and Avocado

Smoked Haddock Bonbons

Meat Platter

Parma Ham, Pickled Peach, Chilli Oil
Chicken Terrine, Onion Marmalade
Beef Carpaccio, Parmesan, Rocket

Duck Leg Croquettes

Main Course

Plus Choose 2 Potato and 2 Vegetable dishes

Chateaubriand (Or Middle Fillet), Shallot Jus



Salmon en Croute, Watercress Pesto

Mushroom and Chestnut Wellington
Roast New Potato, Dauphinoise, Sautéed Potato, Mash

Buttered Broccoli, Cavelo Nero, Anise Carrots, Beetroot and Hazelnuts

Add % or whole Lobster dressed, garlic butter or Thermidor for £10/£20

Desserts

Choose Any 3
Red Velvet Pannacotta
Champagne and Raspberry Cheese Cake
Sticky Toffee Pudding
Orange Posset
Chocolate and Pistachio Brownies
Strawberry Trifle

Apricot and Panettone bread and butter pudding

Cheese Board from the Cheese Plate

Soft, Hard and Blue Cheese, Chutney, Biscuits, Grapes, Celery  £15

Gift Ideas

To be delivered with your food

Grape Passions — Witham

Beaumont Brut Champagne - £27.25
Prosecco Versetto - £14.10
Prosecco Incanto - £10.75

WWwWw.grapepassions.co.uk



http://www.grapepassions.co.uk/

Miss Rachel Holland — Maldon

2 Wax Melts and Heart Shaped Burner gift set - £25
Valentines Candle and Chocolate gift set - £30
‘Our Valentines’ Candle gift set - £40
Valentines Candle and Reed Diffuser gift set - £40
Ultimate Valentines Home Fragrance gift set - £50

www.missrachelholland.co.uk

Katy & Company — Maldon

Single Kiss — one beautiful red rose arranged with delicate foliage into a single stem bottle vase £10

Luxury Love — this beautiful hand tied bouquet of hot pink and lavish reds features velvety red Naomi
and stunning pink Aqua roses along with lilies and complimenting blooms and foliage £55

The traditional dozen — 12 Premium quality red roses hand tied and beautifully gift wrapped.
Delivered in water and gift wrapped £65

www.katyandcompany.co.uk

Ready Meals and Platters

Seafood Platter for 2 people although it’s big enough for more!



http://www.missrachelholland.co.uk/
http://www.katyandcompany.co.uk/

Whole dressed native lobster, whole dressed Cromer Crab, Lambton and Jackson Smoked Salmon
(150g), Prawn Cocktail (180g), Crayfish, mango, chili, coriander (180g), cockles, lemon and chive
mayonnaise (180g), mussels, shallot dressing (180g), shell on crevettes (8), Salad, Ciabatta £60

These must be ordered on Monday before 5pm for Wednesday delivery and Thursday 5pm for
Saturday Deliveries

Vegetarian Platter for 2 People

Mushroom and truffle arrancini, Stuffed Pepper with onion marmalade and Mozzarella, Sweetcorn
and Pepper croquettes, Courgette Pesto Salad, Tomato and Olive Pasta Salad, Potato Salad, Greek
Salad, Heritage Tomato and soused onion salad, Ciabatta £40

Ploughman’s Platter for 2 People

Ham Hock Terrine, Smoked Haddock Scotch Egg, Sausage, Apricot and Pistachio Roll, Cheddar, Blue
Cheese, Piccalilli mayonnaise, Chutney, Kidney Bean Hummus, Pickles, Ciabatta and Pitta £50

Sunday Roast to go out Saturday:

Roast Beef, Roast Potato, Yorkshire Pudding, Leek Gratin, Pickled Cabbage, Greens, Cauliflower
Cheese, Gravy £12

Nut Roast £10

Cheese Plate Cheese Box

Selection of 3 artisan cheeses and biscuits for 1-2 people £15
Ready Meals

‘Starters’

Mushroom and Truffle Arancini £5
Oven baked

Smoked Salmon, Fennel and Spring Onion Salad, Crayfish Creme Fraiche £6
Cold dish

Ham Hock Terrine, Piccalilli Mayonnaise £6
Cold dish

Prawn Cocktail, Salad, Lemon, Bread £6
Cold dish

‘Main Course’

Beef Wellington for 2

Approx 400-500g middle fillet steak, mushroom duxelle, chicken liver pate, pancakes and puff pastry,
cooked to your liking £45

Add 2 Potato Dishes and 2 Veg Dishes £55



This must be ordered on Monday before 5pm for Wednesday and Saturday Deliveries
Chateaubriand for 2

Approx 500-600g, cooked to your liking £40
_Add 2 Potato Dishes and 2 Veg Dishes £50

This must be ordered on Monday before 5pm for Wednesday and Saturday Deliveries

All portions are around 200g and for 1 person
Venison Bolognese, Penne Pasta f6
Freezeable, Oven baked, Microwavable

Fish Cakes, Chili Tomato Jam, Cream Fraiche £f6

Freezeable, Oven baked

Shepherds Pie, Peas, Carrots £f6

Freezeable, Oven baked, Microwavable

Stuffed Pepper, Spiced Aubergine, Couscous £6
Oven baked

Side Orders

New Potato £3
Truffle Mash Potato £4
Dauphinoise Potato £4
Tenderstem Broccoli, Chili Oil, Almonds £5
Roast Beetroot, Balsamic and Hazelnuts f4
Salad £3
Rice £3
Leek Gratin £3
Pickled Red Cabbage £3
Beer Bread £4
Foccacia £4
Cauliflower Cheese £3

Desserts



Lemon Posset, Shortbread fa

Chocolate Créme brilée £4
Tiramisu 4
White Wine

Sauvignon Blanc, Weka, Marlborough, 2019 New Zealand £15

Please check our wine list for more available wines at reduced restaurant

prices
Rose Wine
Terreo Malbec Rosé, Comté Tolosan, 2019 France £13
Red Wine
Malbec Reserve, lque, Enrique Foster, Mendoza, 2018 Argentina £15

Shiraz, Woolloomooloo, 2019 Australia £12



