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¥ The Dolphin Hotel & Restaurant %
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% NEW YEAR’S DAY DINNER %
& &
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@i Seasonal Melon served with Greenland Prawns and Marie Rose Sauce z{%
& g*gg
& Diced smoked salmon contrasting with soft scrambled eggs, a delicious Flavour 5@;
5K SR
2 &
ff; Avocado served with an exquisite surprise of fruits and Banana Dressing %
& 2 o
@i Local Scaﬂops with Cheese sauce, sliced mushrooms & pwreed Potatoes z{%
% X
}g; Chef’ s Fresh Homemade Minestrone Soup %
SF SR
% Champagne Sorbet %i
& oads &
% Roast Sirloin of Beef served with Yorkshire pudding :{%i
5 &
%% Slow cooked Be“y (yC Pork pvesented with red cabbage, prune & onion jam and Apple Slices %
E‘g@ Chicken Breast with Parma Ham, Mushrooms and Asparagus topped with melted Cheese %%5
& &
i poir
i Pan- fried Fillet of Sea Bass with stir- fried vegetables, noodles and King Prawns in a sweet Chilli Sauce :@;g
5 &
}g; Martket Potatoes and Vegez‘aé/es (n Season }@%
& &%
& &rold &
}g; Selection of Desserts }z
3 &
gﬁ? Selection of Continental and Eng[ish Cheeses ‘%;
) <%
L Ero> %
§r’i i%)/
f% Filter Coﬁee & Chocolate Mints }z;
@i Price £60.00 z%%g
%%i Please be aware that there could be nut traces in some of the ingredients used in the preparation of our menus. }%ﬁ
:%% If you have any specific dietary requirements, please inform your waiter (GF=Gluten Free, VG=Vegan, V=Vegetarian) :@zf
%%C Dolphln Hotel |Gorey Pier ¢ Jersey JE3 6EW Tel: 01534 853370 Email: dolphinhoteljersey@outlook.com ‘%‘
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