
Chef Jacqui’s In-House Dining 

Main Ridge Dairy Winter Menu 

 

 

 

Starters 

Pan fried Main Ridge Dairy Halloumi with lemon & parsley 

Baked Main Ridge Cilia with grapes, thyme and maple syrup served with a warm 

crispy baguette 

Entrée 

French onion soup with melting Main Ridge Dairy Caprinella and Gruyere  

en croute 

Mains 

Cheese souffle with Main Ridge Dairy Chevre & Capony  

 Beetroot salad with dill, mint, pomegranate, and Main Ridge Dairy Capriole 

Or 

Croque Monsieur with Main Ridge Dairy Caprinella and Gruyere cheese, 

bechamel, Grandmother ham and gratinated with Gruyere cheese and a French 

herb salad 

Dessert 

Main Ridge Dairy Cashmere cheese whipped with lemon, vanilla, sugar, and 

served with rosewater pearls and a tuille 

 

*Cheese type may vary as ingredient in the recipe 


