
Menu for a Roman Dinner Party 

 GUSTATIO  

Conditum paradoxum spiced wine:1 bottle medium dry white wine, 3/4 cup honey, 1/2 
tsp ground black pepper,1 bay leaf, Pinch of saffron,1 fresh date the stone roasted for 10 
minutes and the flesh soaked in a little wine. 

Put 2/3 cup of the wine in a saucepan with the honey and bring it to the boil.  Skim if 
necessary.  Repeat and remove from the heat.  Add the seasonings to the wine while it is 
hot. When it is cold, add the rest of the wine and allow to stand overnight.  To serve, 
strain through a fine sieve or muslin.  Chill well. 

Salad Cattabia:8 slices white bread, 2 cooked chicken breasts,1/2 cup grated smoked 
cheese,1 medium chopped onion, 4 Tbsps pinenuts lightly crushed, 1/2 cucumber, sliced. 

Line a pudding basin with the bread.  Layer with the other ingredients in the order above 
twice, finishing with the cucumber. 

Dressing: 1/2 tsp finely diced ginger, 3 tbsps wine vinegar,1 large handful coriander leaf 
chopped, 2/3 cup red wine,1 tbsp raisins, 1 tbsp honey,1 tsp chopped mint, salt and 
pepper, 1 tsp pennyroyal, 1 tsp celery seeds, 3 Tbsp olive oil 

Grind ginger, coriander and raisins to a pulp.  Add the remaining herbs and celery seeds 
and mix well, scoop the ingredients into another bowl and flush out the mortarium with 
the vinegar,  Add the wine, honey, oil and seasons. Pour the dressing over the salad.  Lay 
a piece of grease proof paper over the salad and using another bowl gently push down on 
salad. Leave a weighed plate on the salad and place in refrigerator over night. 

Honeyed mushrooms:1 tbsp olive oil, 2 tsp chopped lovage,1 tbsp fish sauce, 1/2 tsp 
black pepper, 1 tbsp honey, 2 cups mushrooms 

Slice the mushrooms.  Grind pepper.  Combine the oil, fish sauce, honey in a pan.  Bring 
to the boil, and add lovage, pepper and mushrooms.  Cook to reduce the liquid and serve. 

Epityrum or olive relish:1 cup green olives-pitted, 4 tbsp olive oil,1 cup black olives-
pitted, 4 tbsp wine vinegar, Fennel leaf,Rue, Mint 

Chop the olives roughly, put in a bowl, with the oil and vinegar, Grind the herbs to a past 
and add to the mixture, stir throughly and serve. 

PRIMA MENSA 

Baked tuna steaks in date sauce: 2 tuna steaks dusted in flour, 20 chopped date, 1 cup 
wine,  2 tbsp olive oil, 1 tsp vinegar, 1/2 tsp honey, 1/2 tsp each of pepper, lovage, celery 
seeds, mint, rue. 



Put chopped dates with all the other sauce ingredients in a shallow pan and simmer for 
few minutes until the dates melt into the wine. Dust the fish steaks in flour and add to the 
sauce. Simmer for 5 - 7 minutes until cooked. 

Shoulder of pork with sweet wine cakes: Sweet Wine cakes:2 cups flour, 3 - 4 tbsp red 
wine, 2 tbsps lard, bay leaves, 2 tbsps grated cheese,  pinch of yeast in 3 tbsps of warm 
wine, 1 tsp ground cumin, tsp aniseed 

Rub lard into flour.  Add cheese, cumin and aniseed.  Add prepared yeast and wine to the 
flour. Form ball and knead lightly. Shaped into small cakes, place each on a bayleaf  and 
place on a baking tray.  Cook for 15 mins moderate oven. 

Wine sauce:1 cup red wine,  2 tbsp chopped rue, 1 cup raisin wine, 1/2 tsp black pepper 

simmer ingredients to reduce slightly. 

Gammon 

Soak in water and then cooked with 2 cups of pearl barley, 10 dried figs, l celery stalk 
and 10 peppercorns.  Drain and then coat the meat with 1 cup of warmed honey, and 
roasted for 30 minutes in a moderate oven. 

Green beans in mustard sauce: 2 cups of green beans, cooked at dente, 1/2 tsp mustard 
seed, 1/4 cup pine nuts, pinch chopped rue, 1 tsp vinegar, 1/4 tsp cumin              , 3/4 cup 
stock, 2 tsps honey 

Grind together mustard seed, rue, pepper and cumin.  Add the pinenuts to the mortarium 
and grind until they a crushed.  Add to a pan with the honey, vinegar and stock.  Heat the 
sauce for 5  minutes and then add the cooked beans continue to simmer for 2 minutes. 

SECUNDA MENSA 

Patina of pears: 5 or 6 firm pears,1 tbsp olive oil, 1 1/4 cups raisin wine,1 tbsp fish 
sauce, 2 tbsp honey, 3 eggs,1 tsp ground cumin,1/2 tsp pepper 

In advance, peel, core and chop the pears.  Simmer with the wine and honey until soft and 
then process or puree.  Grind the cumin and pepper.  Beat together the cumin, pepper, 
fish sauce eggs and  pears.  Pour into oiled dish and bake in moderate oven for 20 
minutes. 

Alexandrian dates:10 whole pitted dates, honey, 10 whole blanched almonds, salt, 1 tsp 
cinnamon 

Stuff each date with an almond, then roll in cinnamon.  Place dates on oiled tray, and 
sprinkle with salt. Coat each date with honey, and put in hot oven for 7 minutes. 



 Savillum or honey cheesecake: 4 cups soft cheese ( We used a mixture of quark, curd 
and ricotta),1 cup flour,1 egg, 6 tbsps honey , 2 tbsps poppy seeds. 

Blend the cheeses with the flour, 4 tbsps honey and egg. Pour into an oiled baking dish 
and bake in a hot oven for about 25 minuets.  Warm the remaining honey and then pour 
over the finished cake finally sprinkle with the poppy seeds. 

 TAKE AWAY FOOD 

Meat patties:2 cups of minced pork or beef, 2 thick slices of white bread crumbs, wine to 
soak bread in, pepper,1 tbsp fish sauce, 4 crushed juniper berries, 2 tbsps pine nuts,.1 cup 
reduced wine 

Mix all the ingredients together form into small bite size patties and fry in pan turning 
once or twice. 

Chick pea fritters; 250 grams chick pea flour, 1 litre water,1 large onion chopped finely, 
salt 

mix ingredients in pan together bring to moderate temperature then pour into flat dish.  
When cool cut into cube and shallow fry in olive oil. Serve warm 

 


