Christmas Dinner Menu 2007

£15.95 including after-dinner coffee or tea and mince pie

~To Start~

Parsnip and carrot soup, garnished with crushed coriander seeds and served with crusty bread (v)

Melon, orange and ginger cocktail (v)

Venison, and Port pâté served with a cranberry relish

Avocado and prawn salad served with a Marie Rose sauce

~Main Courses~

Traditional Christmas turkey served with homemade stuffing, local pork sausages and a cranberry sauce

Poached salmon with a dill and wine sauce

Roast beef with red wine gravy

Mozzarella and Parmesan strudel filled with oven-roasted ratatouille (v)

~Puddings~
Traditional Christmas pudding with brandy sauce

Homemade Courvoisier brandy and coffee ice cream

Chocolate heaven – a light mixture of chocolate, cream and Cointreau on a thin bed of chopped rousted hazelnuts

Cheesecake with Baileys Irish cream and a chocolate topping

Exotic fruit salad

