Christmas Menu 2008

To start

Lentil and chorizo soup 4.00
Carrot and wild mushroom soup 4.00
Pea and mint risotto with parmesan 4.95
Crab and smoked salmon fishcakes with a hot chilli sauce 5.50
Potato gnocchi with garlic, cherry tomato, wild mushroom, rocket

and parmesan 5.95
Duck liver paté with toasted brioche 6.50
To follow

Lamb shank with sweet potato mash and rosemary jus 14.95
Roasted sirloin with roasted potatoes, seasonal vegetables,

horseradish and madeira jus 16.95
Mud Dock stuffed chicken breast with morcilla, chorizo, green beans,
dauphinoise potatoes and a sweetcorn sauce 13.95
Pan-fried wild seabass with crushed potato, black olives, coriander,

spinach and a red peppercorn sauce 15.95
Vegetarian herb sausage and mash with a red onion gravy 9.95
Roasted butternut squash with ratatouille and gruyere 10.95
Chargrilled tuna with grilled asparagus,

peppers and ratatouille 13.95
To finish

Pecan and chocolate brownie with vanilla ice cream and

a white chocolate sauce 4.50
Classic créme brilée with biscotti 4.50
Baked raspberry cheesecake 4.50
Traditional Christmas pudding with a Martell sauce 4.50
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