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Soups

Nothing works up anappetite better than an excellent starter.

Mushroom Soup With Porcini Mushroom & Truffle Ravioli

S s 4
159 ursalted buller = For the mushmom soup: Mix the Haco Mushroom Cream Soup and H0m| kikewarm
100g poecini mushrooms, thinly sliced waler in 4 saucepan and bring Bquid b a bel, stirring constantly until smoath. Reduce
1 thyme sprig heat and simmer for about 7 minutes. Add in the fresh cream and bring mixhee to 2 bol
Ll Iruffte ravioli, blanched again, stinting occasionally. Trarefer mibuee o food progessor and pulse until imoath.
4 chersil speigs, for qamishing Seasan to taste with salt and freshibty ground black pepper.
Mushmom Soup = Heal anolber sascepan with the wrealted butter and sauté the sdiced porini meshrooms
g Haca Mushroom Cream Soup and thyme sprig until bendes. Season to Raste with salt and freshiby ground Black pepper.
00ml lukewanm water Remnime the sautéed mushroorme Trom the sauce pan and sl aside, Keep warm,
100ml Tresh cream

Saltand fresbiy ground bladk peppeer, 10 lasie = T serves Flace a tablespoon of seubéed mushecoms in the centre of each serving bowd

and ladie the mushroom soup arund and tap with a blandhed rufe ravioli, Gamisk
with a sprig ol dhervil,
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