Who'd Have ThOUth It ~ St Dominick

~ Evening Menu ~ Christmas 2009 ~
Parsnip Soup
Topped with Parsnip Crisps
~or~
Crab & Avocado Tian
Layers of Cornish Crab Meat & Slices of Avocado
Served on a Tossed Salad with a Chilli & Lime Dressing

Duck & Orange Pate’
Served with Toast and Chutney
Walnut, Apple & Stilton Tart

Served on a Green Salad with a Balsamic Syrup Dressing

Traditional Local Roast Turkey
With a Slice of Honey Roast Ham, Parsley Stuffing,
Homemade Bread Sauce & Cranberry

~0r~

Cornish Goats Cheese & Red Pepper Stack
Layered with Crispy Crostini

~0r~

Roast Beef with Yorkshire Pudding
Served with Fresh Vegetables & Roast Potatoes

Pan—Fried Pork Medallion with a Rattler Cider & Apple Sauce
Topped with Molten Brie
Served with Seasonal Vegetables and New Potatoes

~0r~

Garlic & Spring Onion Monkfish
Marinated Monkish served with Green-lipped Mussels in a Creamy White Wine Sauce
Accompanied with a Crunchy French Stick

Filo Pastry filled with Steamed Asparagus & Mushroom Pate’
Served on a Mixed Green Salad, Drizzled with Sun-blushed Tomato, Onion & Thyme Oil
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Homemade Traditional Christmas Pudding

Served with Custard, Clotted Cream or Both!

~0Lsy ~0r~
Chocolate Delice” Toffee & Apple Brioche Pudding
With Raspberry Compote ~or~ Served with Clotted Cream
West country Cheese Platter
Price per person Served with Celery, Apple & Grapes
£28.50 Petit Fours & Coffee

Available from 1st till 23th December ~ Excluding Sunday’s & Monday’s
Please book in advance to avoid disappointments ~ Pre-order required for large bookings
www.whodhavethoughtitinn.co.uk 01579~350214




