
ASPARAGUS MENU

Local Asparagus from Tregassow Farm, St Erme, Truro
½ Dz. Asparagus Fritters with Wild Garlic Mayonnaise £6.50

Asparagus and Potato Soup with Bocaddon Cheese and Croutons £6.00

Chybucca Goats Cheese Fondue with Steamed Asparagus and Bruchetta £7.50

Simply Grilled Asparagus with Extra Virgin Olive Oil and Balsamic Vinegar £5.50

Grilled Cornish Duck, Poached Egg, Earlies Potatoes and Sprue Asparagus £8.00

Asparagus Mezze: Fritters, Grilled, Steamed, Sprue, Pickled and Soupçon £9.50

Refreshments

Hendrick’s Gin and Tonic £3.20

Hendrick's is an unusual gin with an 'unexpected' infusion of cucumber and rose petals. Cucumber is recommended instead of lemon in your gin.

Valencay Sauvignon Blanc, Vin de Pays du Val de Loire 2009 £19.50
A very elegant wine from the valley that’s home to Sancerre and Pouilly Fumé.  Fresh and clean with notes of cut grass and freshly torn herbs make this a perfect accompaniment to the asparagus season.
Cornish Stingers (4.5%) 500ml £4.00
Wild and alcoholic white nettle “beer” brewed by FoodsWild, Cornwall, using hand picked nettles.  Very different to anything you will have tasted before.
Tregassow Asparagus is available from Truro Farmers Market every Wednesday and Saturday until the middle June.

For further details and asparagus recipes visit www.saffronrestauranttruro.co.uk

