
Christmas Party Menu 2008
Roasted Red Pepper Soup spiced with Jalapenos *

                   Homemade Ham hock & roasted pepper Terrine
With Horseradish and Piccalilli

Ratatouille Tart with melted Goats cheese
& mixed Leaves *

Tempura King Prawns with Sweet and Sour Pineapple Marmalade
On a warm Vegetable salad

----------

Traditional Turkey with all trimmings on sweet Red Cabbage and Roasted Potatoes

Entrecote steak cooked PINK topped with Oyster Mushrooms
Sauté Potatoes & Truffle Jus

Pumpkin and Leek Lasagne with Buffalo Mozzarella
And Aubergine Chutney *

Duo of Salmon & Monkfish on Chilli served with Parsley Mash Potato
Wild Spinach & Basil Veloute 

----------

White Chocolate Cheesecake with Mango Coulis

Apple Crumble with Custard

Sticky Toffee Christmas pudding with Brandy Butterscotch Sauce

Doran’s Cheese board

£21.00 per person

* Vegetarian


