e Pishans oy



e DBull I nn

She Disham Sar

New Years Eve

Dinner & Dance Celebration
£80 per person™®

Complimentary glass of Prosecco on arrival
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French Onion Soup Tiger Prawns Ajillo
Served with a parmesan crotiton Tiger prawns prepared with white wine,
lemon juice and garlic

Mushroom Farcis
Mushrooms stuffed with cheese and prawns, Parma Ham & Melon
deep fried in breadcrumbs Slices of melon topped with Parma ham
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Poached Sole Bonne Femme
Fillets of sole poached in white wine, cream and mushrooms
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Magret De Canard a 1'Orange
Roast breast of duck served with an orange liqueur sauce

Entrecote Steak
Grilled sirloin steak with a peppercorn sauce or béarnaise

Poached Sea Bass Dieppoise
Sea Bass poached in white wine and cream, with prawns, mussels
and mushrooms served with duchess potato

Rack of Lamb
Carved roast rack of lamb served with mint sauce
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Sweet Trolley
A selection of house desserts

Copfe
Coffee served with an assortment of after dinner chocolate mints
Please make staff aware of any allergies or dietary requirements*

Prices are inclusive of VAT.
A discretionary 12.5% service charge will be added to your final bill*


http://www.whats4eats.com/poultry/canard-orange-recipe

