
 

 

Leavers’ Roman Leavers’ Roman Leavers’ Roman Leavers’ Roman BanquetBanquetBanquetBanquet    2020202010101010 
 
Toast to the GodsToast to the GodsToast to the GodsToast to the Gods: Spiced Wine with Honey ‘Apicius’ 
 
GustatioGustatioGustatioGustatio 
 
                  Epityrum (Black & Green Olives with Fresh Herbs) 
                  Gustum de Praecoquis (Apricots with Mint & Honey) 
                  Watermelon 
                  Dates Alexandrine 
                  Quails’ Eggs 
                  Dormouse Sausage with Honey & Poppyseeds 
 
 

FerculaFerculaFerculaFercula 
 
                    Venison & Wild Berries with Cumin 
                    Rabbit & Fennel in Sweet Wine 
                    Quails, plainly baked 
                    Meat of Ostrich with Plum Sauce 
                    Meat of Strange Jumping Beast from the Southern Parts 
                    Wild Boar meat with Apples & Sage 
                     Black & White Striped Horse cooked with Ale & Onions 
                     Ship of the Desert, baked with Ginger, Dates & Nuts 
                     Salmon Stuffed with Herbs & Barbequed 
                     Leeks in White Wine sauce with Marjoram 
                     Carrots in Lemon & Cumin 
                     Lettuce & Onion relish with Lovage & Mint Sauce 
 
 

Mensae SecundaeMensae SecundaeMensae SecundaeMensae Secundae 
 
                      Roman Honey Cake 
                      Apple Pastries 
                      Red & Green Grapes 
                       Apricots 
                       Cherries 
                       Mixed Nuts 
 
         All served with Fruit Juice & Bread. 


