
WALLETT’S COURT RESTAURANT – DOVER, KENT 
T: 01304 852424 
E: dine@wallettscourt.com 
I: www.wallettscourt.com 
 

Autumn 2005 
6th Sept - 30th Nov 

 
 
A LA CARTE MENU THIRTY FIVE POUNDS FOR THREE COURSES 
 
Canapés, Organic Breads, Amuse Bouche 
 
 
FIRST COURSE 
 
PUMPKIN SOUP V truffle oil, pumpkin seeds, rosemary 
 
BREAST OF PIGEON cocoa & quatre epices coated, orange & raisin stuffed, caramelized endive 
 
‘CRAB SANDWICH’ cock crab, mussels, clams, gruyere, green chartreuse, thyme 
 
SEARED RYE BAY SCALLOPS cucumber, lychees, white port & ginger velouté (£2.50 supplement) 
 
QUAIL & FOIE GRAS spiced damson chutney 
 
TASTING PLATE for those who can’t decide… (£4.00 supplement) 
 
 
 
MAIN COURSE 
 
CONFIT OF BRILL pan-fried in goose dripping, lieu du vin sauce, carrots, celeriac, fondant potato 
 
GRILLED FILLET OF SEABASS aubergine caviar, chorizo stuffed squid, petits pois, pommes noisette 
 
ROASTED LOIN OF WILD BOAR pickled white cabbage, Tewkesbury mustard veloute, sautéed Bramley apple, 
potato rosti 
 
ROASTED BREAST OF GRESSINGHAM DUCK ras el hanout, victoria plum coulis, shallot, leek & spring onion 
pancake 
 
FILLET OF MILLER’S SPEYSIDE ABERDEEN ANGUS layered sweet potato & autumn vegetables, truffled Madeira 
jus (£3.50 supp.) 
 
CHATEAUBRIAND FOR TWO caramelised endive, chantrelles, morels, ceps, port reduction, potato purée 
(£3.50 supp. each) 
 
ROCKET & WILD MUSHROOM MILLE FEUILLE V Douglas fir nuts, poached egg, grated black truffle (as a first 
course)  
 
RISOTTO V spinach, aubergine, ricotta, goat’s cheese, parmesan, cob nuts  
 
Extra Dishes - A bouquet of autumn vegetables - A mixed leaf salad £2.50 
 
THIRD COURSE 
 
BLACKCURRANT MOUSSE liquorice ice cream 
 
ROAST PINEAPPLE mango & chilli sorbet, lime leaf & ginger coulis 
 
TART TATIN toffee apple, maple ice cream 
 
POACHED PEAR vanilla, sauternes, honey, almonds, brioche, mascarpone 
 
VALRHONA CHOCOLATE & FRANGELLICCO TART coffee crème anglaise 
 
TASTING PLATE for those who want it all… (£4.00 supplement) 
 
BRITISH AND EUROPEAN CHEESES crab apple compote 
 
We do not include a service charge. However, a discretionary 10% service charge is added to parties of 8 or more.  
If you have any specific dietary requirements or allergies  please notify a member of our team. 
All dishes are prepared in an environment where nuts are used and may contain traces of nut. 
 


