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PLUSH
CHRISTMAS MENU 2011
Homemade wild mushroom soup with a puff pastry and bacon fleuron
Lightly spiced melon and smoked chicken cocktail
Warm crayfish tails millefeuille with a mild curry sauce and cucumber noodles
Homemade game terrine with relish and wholemeal toast
Cumin spiced breaded goats’ cheese salad with a cranberry and walnut dressing (V)
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Smoked chicken and cranberry mousse wrapped in a turkey escalope, parsnip and 

caramelised orange cake, red wine and citrus jus, mini roast potatoes
Monkfish and salmon platt, saffron and lemon sauce, leek and potato mash, broccoli florets
Wild mushroom, chestnut and red wine wellington, cepe and cream sauce, potato rosti (V)
Slow cooked faggot wrapped in prosciutto with lamb’s liver and kidney, 
garlic and chive swede mash, white wine and tomato jus, crispy onions, potato wedges
Roast pheasant crown, black pudding and pheasant farce,
pink grapefruit and green peppercorn sauce, cauliflower fritters
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Christmas spiced carrot cake with rum butter and cream
Cardamom scented fresh fruit salad with vanilla ice cream
Apple and ginger queen of puddings with cinnamon clotted cream
Extra mature Cheddar and Blue Vinny cheese with walnuts, chutney, apple and celery
Christmas fruit and nut ice cream
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