CHRISTMAS MENU 2011
STARTERS

SOUP OF THE DAY

HOMEMADE CHICKEN LIVER PATE, BEETROOT & APPLE CHUTNEY, TOASTED CIA-
BATTA

TIAN OF ) PASSION FRUIT & GINGER CREME FRAICHE,
' ' MANGO COULIS
CLASSIC PRAWN COCKTAIL
MATO & MEDITERRANEAN VEGETABLE TARTLET,
BALSAMIC DRESSED ROCKET

MAIN COURSE

TURKEY WITH FESTIVE TRIMMINGS

IN STEAK, ROAST WINTER VEGETABLES &
PEPPERCORN SAUCE

 SEA, : 5S, CHILLI TOMATO RISSOTTO, PRAWN &
w' ﬂ ': 2O RIANDER SALSA WITH LIME
1-'. “

BRAISED SHANK OFLA, ‘g ITH ROOT VEGETABLES, ROSEMARY AND GARLIC

E CHRISTMAS PUDDING WITH BRANDY
CUSTARD SAUCE

YPOSSET, GINGER NUT CRUMBLE

ED WITH BANOFFEE MASCARPONE,
OTCH SAUCE

COLATE LOG
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