
Bread and butter 

Chicken with Orange Sauce (chicken, sour oranges, sour grape juice) 

Bourbelier of Pork (pork loin, cloves, ginger, cardamom, pepper, salt, cinnamon, cloves, nutmeg, red 
wine, cider vinegar, breadcrumbs) 

Hard-boiled eggs with Sauce Robert (eggs, good stuff) 

French Pot Herbs (peas, parsley, thyme, mint, pearl onions, olive oil, saffron, poudre douce) 

Apple Muse (apples, almond milk, honey, breadcrumbs, saffron, salt) 

Salat (salad greens, olive oil, vinegar, salt) 

Shrewsbury Cakes (butter, sugar, rosewater, flour, nutmeg, salt) 

Payne Fondow (bread, butter, egg whites, honey, water, red wine, raisins, mace, pepper, cubeb, 
galingale, cinnamon, nutmeg, cloves, salt, crystalized ginger, aniseeds) 

 

All sauces will be served on the side.  The bourbelier sauce will be cooked with the pork, the orange 
sauce and sauce Robert will be cooked separately. 


