
THE FIDDLER’S RESTAURANT 
CHRISTMAS MENU 2009 

 

 

STARTERS 

 
MUSHROOMS PROVENÇALE (white wine,tomato and garlic sauce) 

INSALATA CAPRESE (Mozzarella and tomato salad) 
MELONE DI STAGIONE (Melon in season) 

SOUP OF THE DAY (Fresh home-made soup) 
DEEP FRIED BRIE (Breaded with almonds,served with cranberry sauce) 

BRUSCHETTA (Tomatoes, olives, onions, basil & olive oil on ciabatta bread) 
CROSTINO ALLA PARMIGIANA (Garlic bread with parma ham and cheese) 
BIANCHETTI FRITTI (Deep fried whitebait, served with tartare sauce) 

AVOCADO WITH PRAWNS AND COCKTAIL SAUCE 
PRAWN SALADE WITH COCKTAIL SAUCE 

FINE PORK PATÉ (Served with hot toast and cranberry sauce) 
BARBECUED SPARE RIBS (Sweet & sour sauce) 

SMOKED SALMON 
MUSSELS MARINIÈRE (White wine,cream and garlic sauce) (£1.00 EXTRA) 

KING PRAWNS IN GARLIC BUTTER (£3.00 EXTRA) 
 

MAIN COURSES 
 

VEGETARIAN PENNE (Tomato, vegetables and chilli sauce) 
MELANZANE PARMIGIANA (Aubergines with mozzarella in a herb and tomato sauce) 

VEGETARIAN LASAGNA 
CRESPOLINE (Pancakes,ricotta,spinach,cheese & tomato sauce) 

MEAT LASAGNA 
ROAST TURKEY (With bacon, chipolatas, sage stuffing and cranberry sauce) 

ROAST LEG OF LAMB (Garlic, spinach and mozzarella stuffing) 
FILLET OF PORK STROGANOFF (Mushrooms, gherkins, onions, brandy and sour cream sauce) 

FRESH SALMON AURORA (white wine,cream,tomato and mushroom sauce) 
KLEFTICO (Chunk of lamb on the bone with herbs and spices) 

POLLO CACCIATORA (Chicken supreme in a white wine, mushrooms, tomato and garlic sauce) 
POLLO DIAVOLA (Chicken in chillies,garlic,herbs, tomato and white wine sauce) 
POLLO FIDDLERS (Chicken supreme in a brandy, cream and mushrooms sauce) 

BRAISED BEEF AL PEPE (Lean,tender slices of beef in a brandy, cream and crushed pepper sauce) 
FILLET STEAK DIANE (Brandy,red wine,mustard & mushroom sauce) (£6.00 EXTRA) 

T-BONE STEAK (With garlic butter) (£6.00 EXTRA) 
DOVER SOLE WITH BUTTER AND LEMON (£7.00 EXTRA) 

 

FRESH VEGETABLES IN SEASON AND ROAST POTATOES OR SALAD 
 

DESSERTS 
 

CHRISTMAS PUDDING WITH A LIGHT BRANDY CUSTARD 
VANILLA OR CHOCOLATE ICE-CREAM OR LEMON SORBET 

CHEESE & BISCUITS (Dolcelatte, Stilton or Cheddar) 
FRESH FRUIT SALAD 
SHERRY TRIFLE 

TIRAMISU 
CHOCOLATE GATEAU 

STRAWBERRY CHEESECAKE 
 

COFFEE OR TEA CAN BE SERVED INSTEAD OF DESSERT IF REQUESTED 
 

Lunch Prices: Nov 20 - Dec 31 @ £15.95 

Dinner Prices: As Lunch Prices EXCEPT the following dates: 

Dec 16,17 £18.95 Dec 4,5,11,12,18,19 £20.95 


