
 

2018 Christmas Menu 

Starters 

Smoked Butternut Squash Soup 
Pomegranate Seeds, Toasted Pepitas, Crème Fraîche 

Mussel Steamers 
Spiced Tomato & Lemon Consommé, Grilled Chorizo, Capers, Micro Basil, Crispy Fried Shallots, 

Slow Roasted Tomatoes, Grilled Baguette 

Braised Rabbit Taco 
Blue Corn Tortilla, Amish Slaw, Roasted Corn Salsa, Heirloom Tomato Pico 

Grapefruit & Arugula Salad 
Grapefruit Supremes, Candied Pecans, Blueberry Stilton Cheese, 

Shaved Fennel, Prickly Pear Vinaigrette 

Entrees 

Maple Glazed Spiral Ham 
Sweet Potato Mash, Haricot Vert, Pancetta Lardons, Grilled Grapes, 

Peach & Apple Chutney 

Prosciutto Wrapped Monkfish Roulade 
Citrus Mash, Grilled Asparagus, Olive & Caper Romesco Sauce 

Surf & Turf 
Grilled Filet Mignon, Lobster Tail, Parsnip & Celeriac Purée, 

Roasted Fingerling Potatoes, Sautéed Purple Kale, Blood Orange Béarnaise 

Vegetarian Cannelloni 
Ricotta, Mascarpone, Butternut Squash, Baby Spinach, Smoked Mozzarella, 

Sun Flower Seed & Basil Pesto, Napoli Sauce 

Desserts 

White Chocolate & Rose Water Mousse 
Dark Chocolate Cup, Pistachio Brittle, Raspberries 

Sticky Date Pudding 
Smoked Maple Bourbon Pecan Praline Ice Cream, Caramel Sauce 

Cover’s Triple Berry Pie 
Ben & Jerry’s Vanilla Ice Cream, Whipped Cream 

46 per person (children 2-12 half price, separate kids menu also available) 


