Christmas Party Dinner Menu 2006 

Shallow Fried Goats Cheese served with a Rocket Salad tossed In a Mustard Seed Dressing

Quite Simply French House Made Red Wine, Black Eye Peas & Winter
Vegetable Soup
Hot Roasted Smoked Salmon & Fresh Salmon Rillette served with Sweet Brioche & A Red
Cabbage Salad
Steamed Fresh Mussels served with a Coconut Milk, Chilli & Lemon Butter Sauce, Finished
With Fresh Coriander
Stewed Beef Cooked in Truffle Jus with Wild Mushrooms & Potatoes Served in a Pastry Pie Case and Top
All Starters served with Freshly Baked French Broad
Grilled Spiced Fresh Tuna Burger served with a Warm Tomato Chutney
Quite Simply French Escalope of Turkey stuffed with a Mushroom & Chestnut Duxelle, wrapped in Bacon and finished with a Madeira Jus
Oven Baked Whole Boneless Poussin stuffed with Black Pudding And served with a Coarse Mustard Cream
Roasted Cold Smoked Duck Leg served with Mushroom, Onion & Red Wine Jus
Vegetarian Courgette, Mushroom & Fresh Dill Gateaux Served with a Tomato Coulis
All Main Courses served with Fresh Seasonal Vegetables

Additions To Compliment -
Sauteed New Potatoes in Cracked Black Pepper, Butter & Olive Oil £1.95 Mixed Leaf & Tomato Salad £1.95
