
Eric Lépines ‘À la carte!’ 

-Ready Meals delivered to your door. 
  
Cooked fresh from locally sourced ingredients and delivered frozen or chilled, ready for you to 
heat through.  
Portion size is for one person. Most dietary needs catered for, please contact me to discuss.  
I  deliver within 8 miles of Devizes on Thursday’s. I must receive your order by Wednesday, 
Minimum order is £20.00. 

Seasonal Mains - £6.50 each 
Lemon & Fennel Pork Meat Balls – braised pork meat balls wrapped in smoked 
streaky bacon with shallots, garlic and tomato sauce. 
Venison and Stout Pie – local venison cooked with stout, garlic, celery and onions, a 
puff pastry topping. 
Lamb Tagine with Pear and Prunes - local lamb slow cooked with pears, prunes, 
tomato and spices, Moroccan style. 
Salmon & Prawn Pie with Leek – mashed potato topping, salmon, prawns 
onion, garlic, tarragon, in a cream and white wine sauce with leeks, sea salt and black pepper. 
Boeuf Bourguignon – casserole of beef with shallots, garlic, tomato, lardons, 
mushroom, bouquet garni. 
Beef Madras – curry of beef cooked in Madras sauce, served with cardamon rice. 

Seasonal Sides -Potato £3.00, Vegetables £2.50 each 
Dauphinois Potatoes - my own recipe of sliced potato, slow cooked in cream and 
garlic. 
Roasted Root Vegetables – carrots, Swedes, onions, parsnips, butternut squash, 
etc. 
Ratatouille - variety of Mediterranean vegetables with mix peppers, courgettes, aubergine, 
red onions, garlic, fennel and tomatoes. 

Seasonal Desserts - £3.00 each 
Winter Fruit Pudding - Winter version of Summer Pudding including spices, 
apple, blueberries, cranberries and other fruit as available. 
Rigodon –French bread and butter pudding with hazelnuts, walnuts and orange glaze. 

Tarte au Chocolat - sweet crust pastry tart filled with creamy dark chocolate and 
toasted almonds. 
Please order by emailing me - I may be busy cooking, shopping or delivering. 
Do phone me if you would prefer to discuss your order — I may need to phone you back. 

07787 557599       ericlepine@silkwise.co.uk 

mailto:ericlepine@silkwise.co.uk


 
I deliver within 8 miles of my kitchen in Devizes on Thursdays. 

Please order by Wednesday. Minimum order £20.00 
  Traditional sausages made in the French style, freshly made and frozen.  

Gluten and wheat free. No rusk or additives, just 100% meat and spices. 
500g packs: £4.96 per lb. Prices may vary per pack depending on final weight of the pack after weighing. 

Chipolatas (shallots and thyme)    14/16 sausages average per kg 
Toulouse 8/10 average per kg
Parmesan & Basil 8/10 average per kg
Wild Garlic 8/10 average per kg
Pork & Leek      8/10 average per kg 
Venison & Pork 8/10 average per kg
Chorizo 8/10 average per kg
Old English      8/10 average per kg 
Merguez (Moroccan spicy style) beef and pork    14/16 average per kg 
Crépinette (flat sausages with shallots & parsley)        5/6 average per kg 
Breakfast sausages              10/12 average per kg 
  
Scotch Eggs - Black Pudding or Lemon and Spring Onion £3.50 each 
  
Pork Scratchings made fresh         £2.40 per100g 
  
Eric’s Nosebag for two to share £13.95 
Freshly baked loaf of bread, board of homemade charcuteries, pot of Tomato, Pomegranate and 
Coriander Relish, pot of Salt Crust Butter and a bag of fresh Pork Scratchings 
  
Freshly made Bread - 700g loaf 
Focaccia with tomatoes, onions, thyme and rosemary, sea salt flakes  £5.95  
  
Raised Quiche - Vegetarian - serves 4 - 6 £7.95 
− Roasted Mediterranean vegetables, goat cheese and basil 
− Quiche of leek and blue cheese 
  
Coarse Farmhouse Pâté - pasteurized in kilner jar      £9.95 / 500g 
Chicken Liver Parfait - pasteurised in kilner jar      £7.95 / 350g 
Grain Mustard (Eric’s recipe)         £2.75 / 125g 
Seasonal Chutney £3.95 / 300g 
- Apple and Pear or 
- Beetroot and Apple 
Red Onion and Port Chutney £3.95 / 285g 
Tomato, Pomegranate and Coriander Relish - hot, tangy flavour £3.95 / 290g 
Eric’s Salad Dressing - ginger, orange, grain mustard, garlic £4.25 / 260ml 
  Please order by emailing me - I may be busy cooking, shopping or delivering. 
Do phone me if you would prefer to discuss your order — I may need to phone you back. 



Sunday Lunch  

From  Eric Lépine’s  
Silkwise Catering 

Freshly made and chilled, ready for you to heat up - All allergies catered for. 
 

Roast Pork, Crackling and Apple Sauce 
Or 

Roast Chicken with Lemon Pepper and Fresh Herbs, 
Pig in Blanket and Onion Stuffing 

Or 
Roast Beef with Yorkshire Pudding, 

Horseradish Cream and Red Wine Gravy 
Vegetarian option 

Nut Roast en Croute, with vegetarian Gravy 
 

All Served With: 
Roast Potatoes, mixed Seasonal Vegetables, 
Red Cabbage, Yorkshire Pudding, and Gravy. 

Dessert:  
Chocolate Mousse Or Summer Pudding 

Or Fruit Trifle Or Bread and Butter Pudding 

Two courses: £14.00 

Advance Booking by Friday please, email preferred, with 
choice of main and dessert, and any dietary issues.  

Please leave your phone number. 
 

07787 557599 or ericlepine@silkwise.co.uk


