SAMPLE MENU

£16.95 for Three Courses
STARTERS

Fan of sweet honeydew melon,
raspberry lime sorbet and fruit coulis

Pork and chicken liver pate
with red onion conserve and Melba toast

Oriental duck salad

with plum sauce and rice noodles

Smoked salmon tartar
with cucumber mayonnaise

Cream of winter vegetable soup

MAIN COURSE
Oven baked loin of pork,

crisp crackling and apple sauce

Topside of beef
with Yorkshire pudding and roast gravy

Roast leg of lamb

with onion dumpling and mint sauce

Traditional roast Norfolk turkey,
sage stuffing and roast gravy

Fillet of salmon
with a white wine and mussel veloute

Broccoli and brie pithiviere
with dressed leaves

DESSERT
Chocolate fudge cake

with chocolate chip ice cream and fresh cream

Cranberry and almond tart
with a creme patissiere

Sticky toffee pudding

with vanilla custard sauce

Collection of ice cream in a tulip basket

A Pistachio nut brulee
with crispy sugar curls
’ Warm cherries

with vanilla ice cream and shortbread fingers

ELEMORE

RESTAURANT COFFEE AND MINTS

AT HALLGARTH MANOR HOTEL



