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

 
 

 
 
 
 
 
 
We would like to thank all our 

customers for their support 
during 2005  

 
We wish you a happy and 

prosperous 2006 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 

Christmas functions 
2005 

 
Luncheon & evening 

menus 
& 

New Years Eve 
menu 

 
 
 

 



 
`Üêáëíã~ë=iìåÅÜ=ãÉåì=
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=

Homemade Italian plum tomato & basil soup 
Fan of galia melon on a raspberry coulis 

Deep fried goats cheese with mixed leaves & 
balsamic dressing 

 
. . . . . . 

 
Pan fried turkey escallop with a rich Madeira 

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 
 

. . . . . . 
 

Christmas pudding with fresh cream & brandy 
sauce 

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

Chocolate truffle torte 
 
=
=
=
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=

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 

 
. . . . . . 

 
Pan fried turkey escallop with a rich Madeira 

sauce 
Prime local sirloin steak with a mushroom & 

brandy sauce 
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 
 

. . . . . . 
 

Christmas pudding with fresh cream & brandy 
sauce 

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

Chocolate truffle torte 
Cheese selection& biscuits 

 
. . . . . . 

 
Coffee 

 

=
kÉï=vÉ~êë=bîÉ=

¡OVKVR=
=

Melon fan on a raspberry coulis with orange in 
vodka 

Home made pate de campagne with salad, 
toast & butter 

Pair of Portuguese grilled sardines in garlic & 
herb butter 

Finest Scottish smoked salmon & cream cheese 
mousse bombe with mixed leaves, dressed with 

basil oil 
 

. . . . . . 
 

A pair of plump local pheasant breasts with 
brandy, green peppercorns & cream 

Prime local fillet steak with a trio of king 
prawn tails in garlic butter 

Fillet of sea bass with buttered prawns, 
roasted cherry tomatoes & balsamic dressing 

Wild mushroom stroganoff with cream & 
paprika, on a bed of saffron rice 

 

All main courses served with potato dauphinoise & 
roast Mediterranean vegetables 

 
. . . . . . 

 
Choice of fresh homemade desserts & luxury 

ice creams from the board 
 

. . . . . . 
 

Coffee 


