
Bon Appetit Restaurant 

 

Christmas Menu No One 2009 £19.95 
 

 

 

Chef’s chicken liver pâté 
With toasted soda bread, plum and ginger jam 

 
Sautéed Squid 

With chilli and sea salt flakes 
 

French onion soup 
With a gruyere croute 

 
Hot Smoked Salmon 

With farfale mushrooms, garlic and cream 
 
 

****** 
 
 

Supreme of free-range Chicken 
With goats cheese, spinach and nutmeg 

 
Tenderloin of English Pork 

Honey roasted with wild mushrooms and masala 
 

Roast Norfolk Turkey 
With all the trimmings and gravy 

 
Roast Cod Steak 

With a Provencale sauce 
 

Baked Field Mushrooms 
Filled with leeks and cream cheese 

 
 

****** 
 
 

Ice creams,  
 

Christmas puddings 
 

Chilled oranges in caramel and cointreau  
 



Bon Appetit Restaurant 

 

Christmas Menu No Two 2009 £24.95 
 

 
Sautéed chicken Livers 

With a raspberry dressing 
 

Flambéed Langoustine Tails 
In Pernod with spaghetti and cream  

 
Cream of Watercress soup 

 

Home smoked Duck Breast 
With pickled walnuts and sundried tomato dressing 

 
 

****** 
 

Rump of English Lamb 
With redcurrants and port 

 
Roast Norfolk Turkey 

With all the trimmings and gravy 
 

Paupiette of Lemon Sole 
Filled with crayfish and wild rocket & beurre blanc 

 
Mediterranean Vegetable Brochette 
With rice and spicy tomato sauce 

 
Supreme of Free Range chicken 

Filled with prawns with hollandaise sauce  
 
 

****** 
 

Christmas Pudding 
 

Ice Cream 
 

Chocolate and Orange cheesecake 
 

Or  
 

Chocolate Brulee  



 

Bon Appetit Restaurant 

 

Christmas Menu No Three 2009 £29.95 
 
 

Flambéed Lamb’s Kidneys 
In brandy with wholegrain mustard cream 

 
Smoked chicken and Lentil Broth 

With garlic croutons 
 

Hot smoked Salmon 
With wild rocket salad and orange mascarpone 

 
King Prawn Sizzler 

With lemon salad and vermouth  
 
 

****** 
 

Peppered Barbary Duck 
With pureed parsnips, masala & green peppercorns 

 
Roast Norfolk Turkey 

With all the trimmings and gravy 
 

Scottish Salmon En Papillotte 
With a julienne of vegetables, herbs and wine 

 
Rump of English Lamb 

With a garlic and lentil casoulet 
 

Fillet of Beef Stroganoff 
With mushrooms, shallots flambéed in brandy with  

French mustard and cream. 
 

 

****** 
 

Christmas Pudding 
 

Sherry Trifle 
 

Chocolate & Raspberry Brulee 
 

Chocolate & Orange cheesecake 
 

Ice Cream  



 
 
 


