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MERRY CHRISTMAS
EE The Dolphin Hotel & Restaurant

CHRISTMAS DAY LUNCH MENU

Goats Cheese presented on mixed leaves with a Olive oil and Vinegar dressing
Scotch Smoked Salmon rolled with Prawns tossed in lemon and served with Marie Rose Sauce
Grilled King Prawns with White Wine, Garlic Butter and Lemon
Honeydew Melon with a selection of Exotic fruits

Slices of Aubergine layeved with ratatouille, topped with Mozzarella and tomato sauce
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Today’s Chef S}oecia[ Red Lentils Soup

Choice of Sorbet
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Traditional Roast Turkey with Cranberry Sauce, Chipolatas and Stuffing
Roast Sirloin of Beef with Yorkshire Pudding
Pan- fried fillet of Sea Bass presented with stir-fried vegetables, noodles and King Prawn in a sweet Chilli Sauce
Roast Leg of Pork served with Apple Sauce
Charcoal Grill Rack of Lamb, scented with Rosemary served with grilled Tomato and Mushrooms

Martket Potatoes and Vegez‘ab/es n Season
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Christmas Pudding served with a Brandy Sauce * A Selection of Continental & Eng[ish Cheeses

App le Pie with Custard * Créme Brule * Cake of the Day * Fresh Fruit Salad
oo

Filter Coﬁcee & Chocolate Mints & Mince Pies

Price £85.00 +10% service charge
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Please be aware that there could be nut traces in some ot the ingredients used in the preparation of our menus.
If you have any specific dietary requirements, please inform your waiter (GF=Gluten Free, VG=Vegan, V=Vegetarian)
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