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LA PALM Eﬁé

a faste of | |
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Carrot and Sweet Potato Soup:
Roasted sweet potato and carrot soup
served with croutons and crispy Parma ham

Lobster Smoked Salm & Prawn Cocktail:
King prawns and smoked salmon & lobster
chunks, served on a bed of iceberg lettuce with
marie rose sauce.

Baked goat cheese salad :
Backed goat cheese, caramelized red onions
beetroot and walnuts salad.

*Chicken liver and cognac parfait :
Chicken Liver and cognac parfait, served with
toasted ciabatta with apple and red onion
chutney

*King Prawn and Chorizo :
Pan fried king prawns and Smokey chorizo

MERRY

CHRISTMAS

Phing

Traditional Turkey Crown
Oven roasted Turkey crown, served with all
the traditional trimmings

Halibut and King Prawns
Pan Seared halibut, served on wilted spinach
with king prawns, mussels and a lemon
beurre blanc sauce

Moroccan Lamb
Slow cooked lamb shank in Moroccan spices,
topped with caramelised apricotsand toasted
almonds, served with a side of saffron rice

Joues de Boeff ala Bordelaise
Slow braised beef, served with creamy thyme
mash, caramalized shallot and bordelaise jus

Vegetable Wellington (v)
Grilled vegetables and mushroom duxelle
wrapped in puff pastry,
served with a succulent onion gravy

served on bed of salad.

A choice off the desert menu or fresh coffee with mince pie
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£98pp. €50 deposit required per person (non refundable) Pre Order Only for any
further information and special requirements please speak to the Manager

. 0113 266 3307 P info@lapalmerarestaurant.co.uk
@ www.lapalmerarestaurant.co.uk




