
 
 

Christmas Parties - evening menu  
P=ÅçìêëÉë=Eëí~êíÉêI=ã~áå=ÅçìêëÉI=ÇÉëëÉêí=C=ÅçÑÑÉÉF=¡OQKVR=

=
`Üêáëíã~ë=ÉîÉåáåÖ=é~êíó=ÄççâáåÖë=ïáää=ÄÉ=í~âÉå=Ñçê=ä~íÉ=kçîÉãÄÉê=çåï~êÇë=çå=qìÉëÇ~óë=íç=p~íìêÇ~óëI=SKMM=Ó=VKMMK=

mäÉ~ëÉ=åçíÉ=ïÉ=~êÉ=åçí=çéÉå=çå=pìåÇ~óë=çê=jçåÇ~óë=~åÇ=ïáää=åçí=ÄÉ=çéÉå=çå=`Üêáëíã~ë=a~ó=
 

^ää=`Üêáëíã~ë=é~êíó=êÉëÉêî~íáçåë=ãìëí=ÄÉ=ÄççâÉÇ=~åÇ=é~áÇ=Ñçê=áå=Ñìää=~ÅÅçãé~åáÉÇ=Äó=éêÉ=çêÇÉêÉÇ=ãÉåì=ëÉäÉÅíáçåë=
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~Çî~åÅÉI=ÜçïÉîÉê=íÜÉêÉ=ïáää=ÄÉ=åç=êÉÑìåÇë=Ñçê=éä~ÅÉë=ÄççâÉÇ=ïÜÉêÉ=éÉçéäÉ=Ñ~áä=íç=íìêå=ìé=~ÑíÉê=íÜáëK=
=

oÉëÉêî~íáçå=Ñçêã=
=
a~íÉ=çÑ=ãÉ~ä=====================qáãÉ=íç=ëáí=Ççïå= =

kìãÄÉê=áå=é~êíó= =

= =

`çåí~Åí=å~ãÉ= =

^ÇÇêÉëë= ========================================

qÉä=Ó=ïçêâ= =

qÉä=Ó=ÜçãÉ= qçí~ä=Ñçê=é~êíó=ÄççâáåÖ=¡=

qÉä=J=ãçÄáäÉ= =Eqç=ÄÉ=é~áÇ=áå=~Çî~åÅÉF=
= =

=
=

pí~êíÉêë= nì~åíáíó=
Merletto 6 tapas selection =

Homemade Italian plum tomato & basil soup =

Fan of galia melon on a raspberry coulis =

Deep fried goats cheese with mixed leaves & balsamic dressing =

Avocado, feta & smoked salmon bombe with white truffle oil =

A pair of Portuguese sardines in garlic butter =

= =

j~áå=`çìêëÉ= =

Pan fried turkey escallop with a rich Madeira sauce =

Prime local sirloin steak with a mushroom & brandy sauce (please detail below) 
Blue            rare            med rare            med            med well            well done             destroyed=
Pair of sautéed pheasant breasts with a port wine & redcurrant sauce =

Wild mushroom stroganoff with a cream & brandy sauce on saffron rice =

Fillet of salmon grilled with mozzarella, olives & cherry tomatoes with a balsamic 
dressing 

=

= =
= =
aÉëëÉêí= =
Christmas pudding with fresh cream & brandy sauce =

Vanilla, chocolate or strawberry ice cream in a brandy snap basket, =

Chocolate truffle torte =

Cheese selection& biscuits =

= =
=


