THE CONRAH

Christmas Evening Menu
(Available From 7th December 2009)

Duo of Seasonal Melon with Raspberry Coulis and Winter Fruits
Smoked Salmon and Prawn Roll, Lined with Fresh Dill and Accompanied by Beetroot Relish

Duck Liver Parfait, Orange Salad, Oxford Sauce
With Fresh Brioche / Melba Toast

Roast Vegetable Soup with a hint of Garden Thyme & Sage

Grilled Local Salmon with Shrimp Vermouth and Chive Cream Sauce
Traditional Roast Turkey Served with Chestnut Stuffing, Cranberry Sauce
Sweet & Sour Pork with Boiled Jasmine Rice
Fillet Steak with Bacon and Rocket Mash, Served on a Mirror of Burgundy Sauce

Chestnut and Mushroom Loaf with Spiced Forest Fruit Sauce

Traditional Christmas Pudding with Brandy Sauce
Créme Brilée
Poached Fruit Selection with Marzipan Ice Cream

Dark Chocolate and Tia Maria Pot

Coffee & Mince Pies



