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Thugsday 2™ Septemver

our- Chiistmas menus age now availavle. Please take a look in ou menu to find out what we
will offere. In line With the philosophy of My Dining Room, they are designed to ve shared by the
Whole tavle with a large selection of dishes o everyone got to try vagious things.

Lets vRing vack the festive side into the traditional Chrtistmas meal.

Friday 27" August

The Septemver menu is taking shape. You will find a focus on Wild mushizooms and we
will try to seve some oysters- Maldon rock oysters, the wvest oysters fizom Essex. in July 2003,
our- suppliee,, Maldon Oyster and Seafood Company Were the first shell fish farm in the UL to
ve awarded Organic status by the Organic Food Federation.

Monday 25** August
My var- tender- made me tried a Margarita with a hint of ginger and himalayan salt. That was
really good and we will place it on the next menu.

Thursday \q* August

We have a favulous special main, a geouse pie. The filets are cooked with some
mushiooms and offal’s duelles, weapped in cavbage, then in puff pastey.

The legs are confit and seave with the pie With a puree of cagrots and star anis. This
is really a stunning dish celevrating the opening of the game season.

Tuesday T August

Diner With John Burton Race tonight. He gave us two thumbs up and encouraged us to
cary on this koad. | Was efpecting a lot of criticism wvut all good and a very funny evening With
many stories avout the restaurant industey.

Monday \b" August
We had the visit of Dave bery and Giles Veker—Jones tonight. Seem ’chag had a great
time and | had a good chat With them.

Thuesday 29" July
We age Working on some new @ecipes ok the spting menu. One of them is a vegetavle
spaghetti with garlic caroonara sauce. That will ve a great side for our chicken



M7

cu/u/ , ‘ﬂ room

Q,«amf & B

Friday 2" July

The kid tavle is a geeat idea. We vought a small tavle With stools that we can place next
to the regular tavle. The adults can eelay while the kids are having theie own meal at theie
own tavle like eegulag customers. We will provide them With deawing paper and pencils so they
keep bugsy.

Soon to come Will ve a permanent TV o We can play kids movies too...will ve coming soon

Wednesday 28" July
TWo VeW BEERS... Carling and Coors are now availavle on deaught. We will have
soon a promotional night With Coors so Watch this space.

Wednesday W™ July
Happy Bastille Day!

Friday 2" July

A new item is the vak menu. A mini chicken Kiev, made in house of coudse and served
on a ved of picled cavages. We still Work on several new ideas to add on oue bar menu o you
tan come and snack at My Dining Room.

Thursday 0™ June

Our- new head chef has now stagted with us. His name is Vinnie and he was formerly head
thef at Mews of Mayfaie-.

Peiog to Mews of Mayfair, he did his cageee with the 2 Michelin stars The Square and
also With Richard Corzigan When he gained a knowledge of Bitish cooking.

| am o happy to have him With us and he is apidly cthanging oul- menut In opdee- to keep
fiesh and seasonal.

You will ceedainly bump into him When dining With us as he loves interacting with all the
guests.

Tuesday 8™ June

| have discoveed few new wines and created a section of Summee Wines. ’They ake ose
and red those age vetter sepved chilled.
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My favourtite is an unusual rose “Tizemendus” fizom Rioja. In fact it is a white wine but
they live it in contact With the skin just a vit and he does create this lovely pale colour with
the fireshness of a white Rioja.

You have to tey...



