LA PALMERA

RESTAURANT

R

Carrot and Sweet Potato Soup : Traditional Turkey Crown : X
Roasted sweet potato and carrot soup Oven roasted Turkey crown, served with
served with croutons and crispy Parma ham. the traditional trimmings.
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Baked goat cheese salad : Halibut and King Praws :
Baked goat cheese, caramelized red onions | ’an seared halibut, served on wilted spinach
beetroot andwalnuts salad. with king prawns, mussels,clams and a lemon
14, | beurre blanc sauce. 15
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4 Chn.lsen liver and cc gnac parfait . | Mbtoccan Iembs 1
Chicken liver and cognac parfait, served with o o w] . . S5y
: s ’ S Slow cooked lamb shank in Moroccan spices,
toasted ciabatta with apple and red onion

topped with caramelised apricots, toasted
almonds, served with a side of saffron rice.
e
Joues de Boeuf a la Bordelaise :
Slow braised beef, served with colcannon mash,
caramelized shallot and bordelaise sauce.

chutney. |
e
Scallops St. Jacques :
Fresh scallops served in the shell, baked with
a creamy sauce and topped with mash, [

herbs and i)]."t_‘illi crumbs. N
" Funghi e tartufo ravioli (vegan) :
N Melon and Parma Ham : Mushrooms and truffle ravioli with
A light and elegant sweet-savoury starter. A a e e el e
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Crab and prawn cocktail : Vegetable gratine (V) :
King prawns and crab meat served on a bed S e e e

"
‘\]’ .i‘ of salad leaves with Marie Rose sauce.
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| Creme Briilée | Profiteroles ' Fudge Cake ' Orange and Chocolate Cake
o Tiramisu g Ice Cream | Affogato Amaretto : Cheese Cake ‘

_ h A choice of dessert or coffee with mince pie ‘
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¥ i £100 pp - | Y

£50 DEPOSIT REQUIRED PER PERSON (NON REFUNDABLE) |
PRE ORDER ONLY FOR ANY FURTHER INFORMATION
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e 0113 266 3307 |





