The Reyal FHatel
Daclray

Christmas Menu 2009

*

Startens

Smotied Bacen and Lentil Seup
Sewed with cuwsty bread.

Sweet cann Fruittens
3 hememade mini pancakes with sweet conn and
mixed with peppers, tapped with Cajun maye.

Duck Pate ‘ .

Chel’s cwn Pate recipe, accompanied ‘: toast

Salmaen Maeusse
U smocth creamy mowsse, wwapped in p
Smafied Saﬂmanandgwmwﬁedw%

Fish dish

Fillets of Plaice
Jn a fresh parsley sauce garnisted with lemon.
Soubiet

FHomemade Orange and Mange sorbiet



Mains

Breast of Goase

Stuffed with sweet minced meat and wiapped in bacon.

Foney Roast Gammon

With a peach and mandolin compate. %

Roast Gueystafte Venison
Mavinated in ed wine then stuffed with wild musfirooms,
slouly woasted and sewed with a ved wine sauce.

Quon Meatloaf

Wild Rice and Spinach Jaxt
5appedwit!iﬁaneywaotuegetaﬂw,cdewand .
WU main distes come with Chef’s
Choice of patatees and vegetabiles.

Dessents

Christmas Pudding
Fomemade with a Brandy sauce.

Iuiple I onte
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Und grated chocelate. Sewved with eneam o ice-cream. . "' . - \{ 2] .
Appte Stusdet

Bramley apples with miced fruit marinated in Upple Schnapps and y
urapped in pastry. |

Pnofitencles

Filled with chocolate cream and sewed with a waun white chocolate sauce.

Chieese Platter
U tiio of local cheeses, sewed with apple, celewy and biscuits.



