CHLOE'S

CHRISTMAS MENU
£40.00 per head

Flute of Cardinal on Arrival
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Appetiser
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Croustilles de Poulet with Honey and Peanut Dip
(Chicken Pieces wrapped in fine crispy pastry with shotglass Dip)
Or
Mouclade Charentaise
(Local Mussels in a Creamy Saffron Sauce, Golden Girill Finish)
br~
French Onlon Soub\
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Confit Duck/Leg iopped with qulchregdcrumbs
,sferved with Garlic Sau’re otato)e
_f,f Or ; :
// Cassolette des Copains
(Fillet of Fresh “Cgtch of the Day” set on a bed of Cod & Potato Puree, Flash
Cookecl Spln?ch and Hollandaise Sauce with a Golden Grilled Finish)

Or
Brcused RoIIed and Sliced Belly Pork served with Purée Potatoes
i\ Chloe’s Christmas Shot Glass
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Assiette of Fmest ernch and English Cheese served )«Ii‘h Crackers and

Ry _Fresh Frunt .
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Or

Rochelle’s Hot Chocolate Gooey Gooey!!
With Shot Glass of Liquid Chocolate and Raspberry Foam
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Coffees & Petit Fours

Pre-booking and pre-ordering of menu essential.
Non-Refundable Deposit of £20 pp required to secure booking
Chloe’s Restaurant, Princess Street, Plymouth, PL1 2EX
Tel: 201523 Fax: 843913 or Email: chloesrestaurant@hotmail.co.uk
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