B/ COURSES
FROM £43.95

TO START

Truffle And Mozzarella Bites (v)
with cranberry sauce and a dressed side salad

Prawn And Orzo Salad
with chilli, cucumber and cherry tomatoes

Mushroom Parfait (v)
served with toasted ciabatta, spiced tomato chutney
and a rocket salad

Italian Chicken-Sausage Caesar Salad
with cherry tomatoes, chicken breast slices, creamy
caesar dressing and croutons

Broccoli And Stilton Soup (v)
served with a warm bread roll and Christmas Tree crouton

THE MAIN EVENT

Spinach And Ricotta Filled Cannelloni (v)
with a rich Napoli sauce, topped with sliced camembert
and served with garlic ciabatta slices and a dressed side salad

Lamb Shank

baked in a mint gravy, served with creamy garlic mash potato
*4.00 Supplement

Portobello’s Christmas Pizza!
topped with turkey, stuffing, pigs in blankets and
cranberry sauce

Oven Baked Halibut
in lemon butter with capers and asparagus, served

with herby fried potatoes
*4.00 Supplement :

Honey-Roasted Winter Root Vegetable'Stroganof* (v)
in a wholegrain mustard and cream sauce, served\
with arborio rice o P

Pan-Fried Pork \
with a creamy apple and cider sauce, served ‘With
sage and onion stuffing and a dauphmmse potato

Chicken Breast ‘
cooked in a cream and mascarpone sauce with sun- drled
tomatoes and leeks, topped with roasted vine tomatoes,

served with mixed vegetables
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FOR DESSERT

.;_jr& White Chocolate And Raspberry Sundae (v)
 with white chocolate and raspberry flavoured ice-cream,
- j; raspberry coulis, white chocolate curls and white

L » chocolate sauce

A Festive Trio (v)
a warm mince pie, a blueberry crumble cheesecake square
and a chocolate mousse cake slice, all served with vanilla
chantilly cream

Chocolate Orange Cake (v)
served warm with chocolate sauce and chocolate ice-cream

Christmas Pudding (v)
served warm with brandy sauce

Mixed Ice-Cream (v)
3 scoops of any combination;
vanilla, strawberries and cream, double
chocolate chunk, mint chocolate chip, raspberry ripple

Cheese and Biscuits (v)
A selection of European cheeses served with biscuits

and accompaniments
*4.00 Supplement

HOT DRINKS

ALL OF OUR COFFEES ARE ALSO AVAILABLE DECAFFEINATED

Filter Coffee £3.30
Single Espresso £3.10
Double Espresso £4.15
Cappuccino £3.80
Latte £3.80
Plain Floater Coffee £4.30 ,
Liqueur Floater Coffee £5.90 y i

English Breakfast Tea £2.90 \
Decaffeinated Tea £2.90 X \.
Red Berry Tea £3.10 N\
Camomile Tea £3.10
Green Tea £3.10
Peppermint Tea £3.10

Hot Chocolate £4.25
Ultimate Hot Chocolate £5.15
Topped with whipped cream and mini marshmallows
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