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The dalghinlnn Christmas Menu 2015
T

Starters

Cream of winter vegetable soup with crusty bread
Duck and grand marnier pate with caramelised onion chutney and warm toast
Creamy garlic mushrooms on ciabatta

Smoked salmon tart
Mains

Roast turkey and all the festive trimmings
Slow braised venison in a red wine jus with a herb scone
Medley of fish in cream sauce with a duff pastry lid
Mediterranean vegetables with feta in filo pastry case

All served with a selection of vegetables and potatoes
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Bailey and white chocolate rice pudding w

Pavolva filled with choc mouse and fruit

Sticky toffee pudding and creamy custard
Apple pie with whipped cream

Stilton and biscuits

2 courses £18.95 3 courses £21.95

Christmas menu must be pre-ordered and a £5.00 deposit per person a week prior to booking



