sweetmelindas

RESTAURANT

Christmas Dinner 2011

Two Courses £24.50
Warm Crab, Leek & Parmesan Tart
Winter Squash, Star Anise & Tomato Soup with Basil & Lime Cream
Steamed Mussels with Garlic & Almond Picada
Warm Salad of Duck, Mango, Red Chilli & Peanut

Home Cured Gravadlax with Horseradish Mayonnaise, Cucumber Salad &
Homemade Soda Bread
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Pheasant Breast with a Pork & Tarragon Stuffing, Sweet Potato Mash & a Dijon &
White Wine Sauce

Grilled Sea Bass & Sea Bream with King Prawns, Ginger, Soy & Toasted Sesame Oil
Roast Cod with Ham Hock, Parsley & Pea Risotto
Malaysian Laksa with Aubergine, Squash, Spinach, Noodles & Coriander

Roast Turkey Breast wrapped in Pancetta & Sage with Spring Onion Mash,
Chipolatas & a Fresh Cranberry & Orange Sauce

A 10% discretionary service charge will only be added for parties of six and above.
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www.sweetmelindas.co.uk




