
	
Ian	and	Richard’s	Dinner	

EGDC	
February	10,2020	

	
Arrival: 
  
Bruschetta with Tomato and Basil 
 
Cooking wine: 
 

 
 
 
 
 
 
 
 
 



Appi’s  
 
PEI Raspberry Point oysters (toppings from Stewart) 
 

 
 
 
 
 
 
 
 
 
 
 
 



Starter  
 
Grilled octopus served with chickpea panisses, homemade ketchup 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



First Main  
 
Soy sake glazed sable fish on risotto made with sweet corn, roasted chanterelles and grand 
padano 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Second Main  
 
Duck breast with orange, Grand Marnier and saffron sauce, roasted potatoes in duck fat 
and Swiss chard 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Dessert  
 
 
Eton Mess 
 
 
 
 
	

	
	
	
	
	
	
	
	
	


