The Dalphinlnn Christmas Menu 2017

==

Starters

Wild mushroom soup with truffle oil and croutons served with crusty bread
Duck and grand marnier pate with caramelised onion chutney and warm toast
Scallops in garlic butter

Duo of salmon timbale served with garnish and brown bread and butter

Mains

Roast turkey — Served with all the festive trimmings

Venison pie - Succulent braised venison cooked in a maderia gravy and served with puff
pastry lid

Pan fried plaice cooked in a grape or capper butter

Mushroom and guyere tart
All served with a selection of vegetables and potatoes
Sweets
Christmas pudding with brandy cream
Sticky toffee pudding
Fresh Fruit Pavolva
Treacle tart

Stilton cheesecake with grapes and cerery

2 courses £18.95 3 courses £21.95

Christmas menu must be pre-ordered and a £5.00 non refundable deposit per person to be paid on
ordering.



