P N A& BB Christmas Day Menu 2010

To Start

K | N G S R O A D Marinated Olives, Bread & Tapenade

——

Starters

Crispy Pork Belly
Served with a Sauté Scallop, Smoked salmon & a Parsnip Puree

—

Roast Vegetable Soup

W e 8. 1]:1 e ad y h a\]e With a Mushroom Fricassee & Curry Oil

Corn-fed Duck Leg Terrine

Chr j.S m aS With a Cumberiand Sauce

—

To Follow

—

Champagne Sorbet

Mains
Traditional Roast Turkey
Served with Roast Potatoes, Chestnut stuffing, Pannacotta
wrapped chipolatas & a Cranberry Jus
Pan Fried Sirloin of Beef
With Fondant Potatoes, Creamed wild Mushrooms & a Madeira
Jus

A grilled Fillet of Seabass
Served on a Seafood Risotto
Roasted Vegetable Filo
With Tomato Coulis & Pesto

—~

Dessert
Traditional Xmas Pudding
Served with Grand Marnier Ice Cream & Vanilla Anglaise
Chocolate Tart
Served with a Prune & Armagnac Ice Cream & White Chocolate
Sauce

Baileys Créme Briilée
Served with a poached Pear & Honeyeombe Ice Cream

—

To Finish

——

A selection of English & Continental Cheeses
Served with Plum Chutney & Oat Cakes
Accompanied by a Glass of Port

—

£69.95

6 Course Dinner - Served from 12pm - Spm

—

£10 per person deposit required when booking.
Please note a Discretionary 10% service charge
will be added to your bill.



