Christmas Fayre Menu

Starters

Cream of winter vegetable soup
garnished with
watercress and rocket pesto

Timbale of baby prawns
on dressed salad leaves
topped with marie rose sauce

Fricassée of baby mushrooms

with sweet bell peppers and
spring onicn in flat parsley
and saffran cream sauce

Main Courses

Roast crown of turkey

with traditionat accompaniments

Roast sirlein of beef
served with shallois and
field mushrobms in a rich
bordelaise sauce

Camembert cheese, spinach
and witd mushroom tart
served with sweel red pepper,
garlic, tomato sauce and
wild leaves (v)

Dessert

Traditional christmas pudding
with
hot brandy sauce

Panna cotta
a light blancmange dressed with
seasonal berries and a
light fruit jus

Freshly filtered coffee
chocolate mints




