Christmas 2005 menu bookings

All Christmas party reservations must be
booked and paid for in full at least 7
days in advance of your date of
booking, and must be accompanied by
pre ordered menu selections.

Menu Pre order forms are available
from us for each member of your party
to complete and return to the party
organiser together with their payments,
to help you and us to make sure your
Christmas party goes with out a hitch.
Just let us know how many you would
like

We will accept alterations in party
numbers with appropriate refunds up to
2 days in advance of your booking date,

however there will be no refunds for
places booked where people fail to turn
up after this.

New Years Eve bookings

New Years Eve booking must be paid
for at time of reservation however we
do not require pre booking of menu
choices. We will issue you with tickets
for each place booked which will allow
admittance to the restaurant on the
night. There will be no refunds on
tickets purchased

All menu items subject to availability. Merletto Ltd reserves the
right to change menu items if required

MUe tweld litie lo thards all cue
duweing 2005

MUe twish Wpa//oaﬁ%#m
[frresfeerous 2006

@erletto

modern mediterranean cuisi
44 high stre

llCIIéU-\Ai]I}I[ 0111(}-! 7?9]‘
€

email scru mm;ﬂmol

o.uk

we b wOw W ﬂerle\to co.uk

.erletto

modern mediterranean cuisine 44 high stre “ |DI
tel 01404 3 3 f 0
email scru mm-,ﬂvne le

web www.merle ltn rc uk

Christmas functions
2005

Luncheon & evening
menus

New Years Eve
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Christmas Lunch menu
£14.95

Homemade Italian plum tomato & basil soup
Fan of galia melon on a raspberry coulis
Deep fried goats cheese with mixed leaves el
balsamic dressing

Pan fried turkey escallop with a rich Madeira
sauce
Wild mushroom stroganoff with a cream el
brandy sauce on saffron rice
Fillet of salmon grilled with mozzarella, olives
L cherry tomatoes with a balsamic dressing

Christmas pudding with fresh cream & brandy
sauce
Vanilla, chocolate or strawberry ice cream in a
brandy snap basket,
Chocolate truffle torte

If you or any member of your party have special dietary
requirements or requests, please do let us know well in
advance so that we can cater for your needs

Christmas Evening menu
£24.95

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 el
balsamic dressing
Awvocado, feta & smoked salmon bombe with
white truffle oil
A pair of Portuguese sardines in garlic butter

Pan fried turkey escallop with a rich Madeira
sauce
Prime local sirloin steak with a mushroom &l
brandy sauce
Pair of sautéed pheasant breasts with a port
wine &l redcurrant sauce
Wild mushroom stroganoff with a cream e
brandy sauce on saffron rice
Fillet of salmon grilled with mozzarella, olives
L cherry tomatoes with a balsamic dressing

Christmas pudding with fresh cream & brandy
sauce
Vanilla, chocolate or strawberry ice cream in a
brandy snap basket,
Chocolate truffle torte
Cheese selectionel biscuits

New Years Eve
£29.95

Melon fan on a raspberry coulis with orange in
vodRka
Home made pate de campagne with salad,
toast &l butter
Pair of Portuguese grilled sardines in garlic
herb butter
Finest Scottish smoRed salmon & cream cheese
mousse bombe with mixed leaves, dressed with

basil oil

A pair of plump local pheasant breasts with
brandy, green peppercorns &l cream
Prime local fillet steak with a trio of Ring
prawn tails in garlic butter
Fillet of sea bass with buttered prawns,
roasted cherry tomatoes ¢ balsamic dressing
Wild mushroom stroganoff with cream e
paprika, on a bed of saffron rice

Al main courses served with potato dauphinoise T
roast Mediterranean vegetables

Choice of fresh homemade desserts T luxury

ice creams from the board



