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Christmas Eve Menu

4 Courses plus coffee £25.00
Fanned Honeydew Melon garnished with Kiwi and Strawberries
Chef’s Homemade Cream of Tomato and Spinach Soup

Grilled Dorset Goats Cheese garnished with Balsamic Roasted Cherry Tomatoes,
Peppers and Onion

Smoked Salmon Pillow filled with Prawn Marie Rose set on a Bed of Leaves
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Light Refreshing Sorbet

SOWE

Medallions of Pork Fillet filled with Apricot and coated in a Brandy Cream
Sauce

Sirloin Steak coated in a Rich Port, Lardons of Bacon and Red Onion Jus
Pan Roasted Halibut Steak finished in a Lemon Tarragon Sauce
Breast of Duck, Pan Roasted and coated in a Rich Cherry Sauce

Whole Roasted Pepper filled with Spicy Vegetable Risotto

AUl the above dishes are served with Chefs potatoes of the day and seasonal vegetables
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Choice of Desserts from our Menu
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Coffee and Petit Fours0 ! \\‘\\h o }\L,



