THE

CHAMELEON

RESTAURANT AND BAR

CHRISTMAS 2013

STARTERS

OAKED SMOKED SALMON
WITH BROWN BREAD & CLASSIC GARNISH

CHICKEN & PISTACHIO TERRINE
WRAPPED IN PARMA HAM & OLIVE BREAD

CREAM OF CELERIAC SOUP
Ty WITH TRUFFLE OIL

S MAINS

%i—* BRAISED BLADE OF BEEF

: */*/"f/ WITH SWEDE & POTATO MASH AND WILD MUSHROOM FRICASSEE

: ROAST TURKEY
%%f WITH PIGS IN BLANKETS, BREAD SAUCE & GRAVY

- BAKED COD FILLET
+WITH PEA PUREE, PARMENTIER POTATOES & MINT PESTO

* RICOTTA & SAGE GNOCCHI
H %OASTED RED PEPPER & TOMATO FONDUE
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‘ *ALL MAIN COURSES ARE SERVED WITH ROAST POTATOES,
K X ROOT VEGETABLES AND BUTTERED SPROUTS WITH CHESTNUTS

a5  DESSERTS
AcHRISTMAS PUDDING

¥ + B D ANGLASE
7——** * iﬂ%/

" CARgg\ELI ORANGE CHEESECAKE
% * . “YULE LOG
é‘(* X *H%HANHLLY CREAM

*%/INTER%UIT JELLY 'I';%RRINE WITH LEMON SORBET (GF/ DF/ VEGAN)

** ¥ 5 COURBE LUNCH - £19.50

% 7 3'COURSE DINNER - £25.50 TO £39.50

* ' A SUGGESTED SERVICE CHARGE OF 10% WILL BE ADDED TO PARTIES OF 8 OR MORE

*k*w* PRE-ORDER REQUIRED 5 DAYS PRIOR TO THE EVENT




