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Christmas Dinner Menu
Tuesday to Friday in December
2 Courses £37.95* /3 Courses £44.95*
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Soupe a I’Oignon Champignons Frites
Served with a parmesan crotiton Mushrooms deep fried in breadcrumbs served

with tartar sauce
Jambon de Parme au Melon

Parma ham with melon Moulés a la Mariniére
Mussels cooked in white wine, lemon juice,
onions, garlic and cream

Saumon Fumeé
Scottish smoked salmon served with lemon

Salade de Tomate et Mozzarella Paté du Chef
Tomato and mozzarella salad Pork & chicken liver pdté served with toast
(b//((/[ @(’(//’/)(’
Dinde Roti

Roast Norfolk turkey served with cranberry sauce, pig in blanket and stuffing

Entrecote au Poivre
Sirloin steak with a pepper and red wine sauce, flamed in brandy

Magret De Canard a 1'Orange
Roast breast of duck served with an orange liqueur sauce

Filet de Bar a la Planche
Grilled fillet of Sea Bass served with meuniere sauce

Jarret d’Agneau
Slow cooked lamb shank prepared in a red wine jus
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Pudding Traditionnel de Noél Chariot de Desserts
Traditional Christmas pudding A selection from the sweet trolley

Please make staff aware of any allergies or dietary requirements*
Prices are inclusive of VAT.
An optional 12.5% service charge will be added to your final bill


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

