THE DIAL HOUSE DH

-1698 -
HOTEL & RESTAURANT

RESTAURANT CHRISTMAS DAY MENU £150

Canapés

Home whisky oak smoked salmon on blinis with horseradish Creme Fraiche and chive

Red pepper and Feta Cheese en Crolte

Confit chicken and tarragon rillette with grain mustard mayonnaise on toasted brioche
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Fresh Cornish crab with avocado, crisp pancetta and rye sourdough
Celeriac velouté with toasted hazelnuts and white truffle oil
Chicken liver and pistachio parfait, home-made chutney, dressed seasonal leaves and toasted brioche
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Traditional local roast Turkey with roast potatoes, pigs in blankets, seasonal vegetables, bread sauce and gravy
Short rib of beef bordelaise, gratin potatoes, roasted roots and sauteed Campden kale
Wild mushroom, Jerusalem artichoke and spinach Mille feuille, soffritto vegetables, tarragon cream
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Traditional Xmas pudding with brandy sauce
Warm Pear and frangipane tart with clotted cream

Classic Scottish Cranachan — layers of whisky soaked oats, whipped cream, raspberries and honey



THE DIAL HOUSE DH

-1698 -
HOTEL & RESTAURANT

RESTAURANT CHRISTMAS PARTY MENU

Wild Mushroom and tarragon Arancini, roasted shallot puree and pea shoot

Seasonal Soup of the day served with toasted sourdough

Terrine of Guinea fowl and pheasant, wrapped in Serrano ham served with green tomato chutney
and toasted sourdough
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Turkey paupiette with sausage meat seasoning, roast potatoes, pigs in blankets, seasonal vegetables
and roast gravy

Roast loin of cod, chorizo cassoulet, Pangritata

Winter vegetable tagine, cous cous, Babba ganoush and warm flat bread
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Traditional Christmas pudding served with brandy sauce

Baked lemon and blueberry cheesecake

Coconut cream infused with lemongrass, ginger and lime served with exotic fruit salad



