Christmas ‘09 Party Menu

Starters

Roasted Red Pepper & Butternut Squash Soup with Croutons
Chicken Liver & Foie Gras Parfait with Apple and Chestnut Stuffing on Crusty Bread
Home Smoked Salmon Salad with Brown Bread & Butter with Caper Vinaigrette

Tempura Dipping Mushrooms with a Smoked Chilli Jam & Garlic Mayo

Mains

Confit Duck Leg on Gratin Dauphinoise with a Madeira Jus

Turkey Escalope coated in Parmesan, Herbs, & Bread Crumbs served with Braised Cabbage &
Bacon and a Red Wine Cranberry Jus

Pan fried fillet of Sea Bass on Wild Mushroom Linguini with a Wasabi and Pink Ginger Dressing

Avocado, Courgette, & Stilton Tart topped with a Herb Crumb with Hand Cut Chips and Dressed
Salad

Puddings

Warm Plum Pudding with Brandy Butter
Double Chocolate Fudge Brownie with Mint Chocolate Ice Cream and Dark Chocolate Sauce
White Chocolate and Orange Marmalade Cheesecake

Roquefort, Brie, Mature Cheddar Cheese Board

Three courses including Coffee - £25.00
Two Courses -19.50

£10/head deposit and pre-order essential

An optional service charge of 10% will be added to parties of 10 or more.



