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Creek

HASLAR MARINA

Christmas Menu

o
1 course £17.50 - 2 course £25.50 - 3 course £35.50

Starters \

- BlLuxury Prawn Cocktail

- rth Atlantic Prawns and King Prawns with Brandy Laced Marie Rose Sauce
- Wild Mushrooms And Tarragon Soup with Crusty Sourdough Bread
. - Duck and Orange Pate
- Duck Pate, zesty orange, Walnut salad and croutes
- Goats Cheese and Red Onion Tart

¢ % - Pickled Shallot and Sun-dried Tomato Salad
- Butternut Risotto with White Truffle and Vegan Hard Cheese shards

A

- Roasted Turkey Crown with all the Trimmings
- Roast Potatoes, Honey Glazed Carrots and Parsnips
- Root Vegetables And Chestnut Roast
- Roast Potatoes, Maple Glazed Carrots and Parsnips
- Pan Fried Hake with Pea and Cranberry Potato Cake
- Fish veloute
- Roasted Pork loin wrapped in Parma Ham
- Creamy Mash Potatoes, Cider and Apple Sauce
- Fillet of Beef Wellington (supplement £7.50)
- Dauphinoise Potatoes, Bourguignonne Sauce
- All the Above served with Chefs Vegetables

Desserts
- Christmas Pudding and Brandy Sauce
- Raspberry Creme Brilée Cheesecake
- Mulled Wine Berry and Apple Crumble
- Vegan Chocolate and Orange Torte
- Cheese, Biscuit and Chutney (Supplement £3.50)
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