RMET ESSENTIALS
& CULINARY CENTRE

Hand-made Gourvnet Ples

Our ples ave made fresh tn small batehes by hand. The pastry is a
savoury shorterust. The fillings ave seasonal and as such, some
fillings are only available at some times of the year. We use free-
range chicken § crate-free pork whenever posstble.

The following ave a sawmple of some of our more popular flavours.
We coan also desigwn a ple filling to sult Your business.

vegetarian

Rumpy PMM’P@- a vegetarian's aphrodisiac pie Londed with known mood-
enhancers tneluding almonds, poegranate § truffle hidden in layers of caramelised
onlon, feta anod pumpkin

Egoplant Parmigiana- a rich tcalian style pie with Layers of crumbed eggplant,
rich tomato passata § parmesan

LA Muncha- a smoky Lentil and vegetable pie with Spanish flavours from the La
Mawncha area

Broceoli, Blue Cheese § Walnut- a classic favourite with chunkes of broceolt
surrounded with creamy blue cheese and studded with walnuts

S/Lél/\ipl'/’u/a RIRA- a delicious Flnnish ple Loaded with mushrooms tn a vich creamy
sauce with thyme & pepper

Mexieano- a spiey number packing a Mexiean flavowr punch; Loaded with beans,
corn, capsicum, jalapeio and spices

Gardner’s Pie-a vegetarian version of n shepherd’s pie containing a meaty layer of

*#

lentils § mushrooms topped with a creamy mash
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Moorish Potato, STIDLI/\,[ZCM g Bulahur- our Morocean pie using ras al Hanout
infused potato ano spinach toppeot with a citrus § walnut bulghur

New Enaland Pot Ple- a Massachusetts classic with crea my Dijon mustard §
cheese sauce Loaded with vegetables § herbs

Russian Carvot- a popular carvot pie with origins in Russia including dill §
cottaoge cheese

Pork Based Ples

Porle § Fenmnel- our most popular pork pie with a sweet and wmild talian pairing of
garlic § fennel with pork chunks

Pork & Apple Cloer- a classie British flavour with pork slow—cooked in a crisp
cloer with a hint of mustard

Chovizo Pork- a smoky darke red porke pie with Spanish flavours of smoked paprika
and garlic
Porle § Watercress- based on traditional Maorl “boil up” with the flavours of pork,
watereress § Rumara

CN/L/LLJCH Pleasure- oh so bad it's good! The perfect breakfast ple with crispy bacown,
€99, shredded potato and a spike of chutney

Beef Based Ples
Movoccaw E@@f— an earthy ple featuring Ras al Hanout with Large pieces of steak in

avich sauce

Lebanese 3681‘[— a spley minced beef ple with pinenuts, Baharat § pomegranate

Eee{ BOUGULONON-~ based on the traditional French vecipe with beef slow-cooked in
red wine with lardons, mushrooms § onlon

%66'«\[ & GULWNESS- bringing together lreland’s best; a hearty, chunky beef ple in a

thick Lusclous sauce
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%@e{, Bacown § Blue Cheese- sharp blue cheese crumbled through a chunky steak
filling with smoky bacon

That B@@f_— beef slow-cooked in classic Thal flavours of coconut cream, lemongrass,
glnger and spices

B@@{ wWellinoton- based on the traditional English dish; steak with pate, cognace §
mushroom duxelle

EB@{ Stroon I/LD]C‘F— Russlan classic of sautéed beef with mushrooms § sour cream

TeX MEX- a Southern style chilll beef § bean pie with Mexican flavours scattered with
grated cheese

EOLDQ WESE- traditional talian vich towmato ragu with a touch of parmesan

Chicken Based Ples

Chicken Mushroom § Corlander- Ground's most popular ple with Large
chunks of peppery chicken mixed with generous pieces of mushroom § cortander
Harissa Chicken- a chunky chicken pie flavoured with Tunisian Harissa paste,
roast copsicum § cream (mild)

Persian Chicken- a subtle saffron chicken filling with fresh herbs

Chicken & Chorizo- a Spanish classic with spiey pleces of chorizo sausage wmixed
in with the creamy crumin-spiied chicken

C&{J un Chiclken-Large pleces of chicken marinated in Cajun spice blend mixed with
okra ln a spiey dark sauce

levie Chiclken- the Jamaican classic turned in to a pie with jerk seasoning rubbed on

the chicken- spiey § hot

Plewnle PLe- a dense chicken pLe that can be eaten cold or hot; with Lagers o{ creamy)
shredded chicken, wilted spinach § spicy salamdi
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Seafood, Lamb § Gqame Ples

Creamy 58&1{000(— a Groundl classic of house-smoked salmon, prawns § fish in a
creamy white wine § dill sauce

Retro 56011\[000{— due to customer demand; smoked fish tn a creamy curry sauce
with chopped hard-boiled eggs

Lamb Tagine- chunks of Lamb slow-cooked in our Baharat spice blend in a vich

sauce
Greel Lamb- wminced lamb with cumin § mlnt as a fresh take on souviaki

Lamb Rooawn Josh- based on classic Kashmirt cuisine this is an arvomatic Landh
filling that is spley § fragrant rather than hot
VeNLSon & JMV\fL‘P&V—a brilliant combination of venison in a vich sauce flavoured

with juniper § rosemary

Arablea Venlson- venison marinated in our own Arabic blend of coffee beans,
peppers and star anise mixed with kumara and a hint of Za'atar

North Afr’waw GO0t~ hugely popular; an earthy goat ple with lentils and our own
hand-ground Berbere spice blend
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