La Société Guernesiaise Christmas Luncheon

The Wellington Boot Restaurant and Saddle Bar

Sunday 11 December 2011

12.45pm
Smoked salmon and prawn Tartare with wholemeal toast

Seafood Provencale on Crostini (calamari, prawns, clams & mussels)

Home-made pheasant terrine

Deep fried wedge of brie with Cumberland sauce (V)

Tomato and Basil Soup (V)

- - - - -

Fresh roast turkey with chestnut stuffing, bacon, chipolata and light gravy

Roast sirloin of beef with Yorkshire pudding

Cod meunière

Home-made Vegetable Cannelloni (V)

Venison Hotpot

Mixed seafood platter with fresh salad and lemon olive oil dressing

- - - - -

All dishes garnished with roast potatoes – honey roast carrots and parsnips – Brussels sprouts
- - - - -

Christmas Pudding with brandy sauce
Fresh fruit salad

Tiramisu

Chef’s Meringue

Selection of local and Continental Cheeses with biscuits, celery, grapes and walnuts

- - - - -

Coffee or tea
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