HARTNOLL HOTEL

2011 Christmas Party Menu

ersm’;a 7 A'}’}’l"' Sou P with Cinnamon Si}y}aats

Prawn 5 Cravfish Salad served with Citrus Brioche 5 a Lemon 5 Parsley
Mayonnaise

Confit Duck. 5 Chicken Terrine served with Red onion Marmalade 4
Granary Toast

Goats Cheese, Roasted Pepper 5 Pesto Brulee served with Parmesan &risy z
Toasted Walnut Bread

Tradstional Roast Turkey, (Lmnﬁerrv % Chestnut Stu ffing, &M;Jalmtm z,
&ris;ﬂ; Roast Potatoes

Roasted Sirloin of Somerset Beef served with Davphinoise Potatoes 5 a Green
?affercam Sauce

Fillet rzf Sole Cooked in Cream, Mature Cheddar 4 S?inmft served with #Herb
Buttered New Potatoes

Honey Roasted Pear serveq with Mulled Wine Sorbet 7 Star Anise Syrup
Marshmallow Parfait served with Macerated Oranges 5 Lemon Chantilly

Black. Forrest Terrine served with Marinated Black Cherries 4 Dark.
Chocolate Ice Cream

Glazed Apple Tart served with Clotted Cream

Tea or Gaffee 4 Mants



