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Christmas 
Dinner Menu 2010
3 courses £29.95

2 courses £25.95
Roasted red pepper and Jerusalem artichoke soup (V)
‘Trio of salmon’ (hot smoked, smoked, tartare)
Rabbit and chicken terrine with pear and apple chutney and toasted brioche
Bayonne Ham and celeriac rémoulade with chive and truffle dressing
~~~~

Noisette of turkey stuffed with cranberries, Dauphinoise potatoes 
and Savoy cabbage

Medallions of fillet of Welsh Black beef with Rosti potato, wilted spinach, fine beans, 

wild mushroom and a cèpes and Madeira  jus
Grilled fillet of turbot, with a shellfish bouillabaisse and saffron potatoes
Globe artichoke with wilted spinach, poached egg and Hollandaise sauce (V)
~~~~

Apple cinnamon tarte tatin with vanilla ice cream 
Vanilla crème brulée with rosemary shortbread
Traditional Christmas pudding with brandy sauce
Selection of French cheese
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a discretionary 10% service charge applies to your final bill[image: image4.png]



