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THE BELMONT HOTEL
CHRISTMAS FARE LUNCHEON

Chilled Fruit Juices
Tomato and Roasted Red Pepper Soup
Winter Melon and Cantaloupe Melon with a Passion Fruit and Mint Coulis
Scottish Salmon and Dill Mousseline with Mixed Leaf Salad and -

- Marie Rose Sauce
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Roast Sirloin of Beef
Served with Yorkshire Pudding and Horseradish Sauce

Roast Turkey with Chestnut Seasoning
Chipolata Sausage - and Cranberry Sauce

Grilled Fillet of Cod with a Pea Tapanade and Lemon Butter

Mushroom filled Ravioli with a Spinach
Garlic and Cream Sauce - topped with Parmesan Shavings

Cauliflower Mornay
Petit Pois Flamande
Roast Potatoes

Duchesse Potatoes
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Traditional Christmas Pudding with a Warm Brandy Sauce
White Chocolate and Baileys Torte with a Butter Scotch Sauce
Fresh Fruit Salad in a Brandy Snap Basket served with Devon Clotted Cream

Selection of Local Cheeses served with Biscuits and Celery
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Freshly Brewed Coffee with Mints

£20.50 PER PERSON INC VAT




