Christmas Menu

PRIX FIXE S60 (plus tax & gratuity)
CHOICE OF ONE FROM EACH COURSE

APPETIZERS
CREAM OF POTATO AND LEEK SOUP
CHICKEN & MUSHROOM VOL AU VENTS
CRABCAKE corn relish and remoulade sauce

MIXED GREEN SALAD with grilled pear, feta cheese,
balsamic glaze

ENTREES

ROASTED STUFFED TURKEY AND HAM natural gravy,
herb stuffing, cranberry sauce
HORSERADISH CRUSTED SALMON teriyaki glaze

PAN ROASTED HALF CHICKEN roasted garlic rosemary sauce
ROAST PRIME RIBEYE with au jus and fresh horseradish +5
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4 ~— *All above served with creamy mashed potato, green beans,

baby carrots, turnip and carrot puree

WILD MUSHROOM RAVIOLI asparagus, sundried tomato,
tomato cream sauce

DESSERTS

WARM APPLE MIXED BERRY CRISP ice cream
SHERRY TRIFLE

CHOCOLATE MOUSSE whipped cream

BAILEYS CHEESECAK \ hipped cream
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