Kistoss Day Vow

HOTEL
£65.00 per person SWANAGE
STARTERS

French Onion Soup
With Parmesan Croutons
Hot Smoked Salmon Rillette
Wrapped with Smoked Salmon with a Potato Terrine, Radish Yoghurt and Caper Salad
Smoked Mackerel, Salmon and Prawn Terrine
with Horseradish Yoghurt, Capers, Radish and Fennel Salad

Goats Cheese and Creamed Leek Filo Parcel

With Tomato and Mint Coulis and Seasonal Leaves

Twice Baked Old Harry’s Cheddar Soufflé
With Winter Baby Leaves and Créme Fraiche and Chives

Blood Orange Granitta
With Champagne Lime Syrup

MAINS

Roast Dorset Turkey
With Cranberry and Chestnut Stuffing, Pigs in Blankets, R“d"asf‘gotatoes
Rich Turkey Jus, Seasonal Vegetables and Cranberry Sauce
. Medallions of Beef Fillet
With a Parsnip and Swede Croquette, Horseradish and Beetroot Puree,

finished with a Wild Mushroom and Balsamic Jus
-t 2 Monkfish Wrapped with Pancetta
Wit?arl’i& Infused €rushed New Potatoes and Spring Or ionsgRickled Mange Tout and
Lightly S hite Wine and Coconut Cream Saﬂh‘[ﬁned with Coriander

(V) Roasted Winter Vegetables
With Beets, Chantenay Carrots, Pumpkin with Celeriac and Potato Fondants,
: Sage Crisps, Parsnip Ribbons and Hazelnut and Butternut Puree

4§ BESSERTS

~ Trad Christmas Pudding
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