Christmas Eve Dinner Menu

Cream of celeriac soup scented with truffle oil
Wild mushroom and game terrine with red onion chutney
Trio of salmon; tartare, smoked Scottish and home-cured gravad lax

Twice baked mature cheddar soufflé with kumquat salad
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Champagne sorbet
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Honey glazed York ham carved from the trolley with peach or parsley sauces,
fine French beans and minted new potatoes

Roasted Cornish sea bass fillet with sauté spinach and lobster sauce
Braised fillets of lamb with roasted root vegetables and dauphinoise potatoes

Ginger scented pumpkin risotto with ginger butter sauce and pumpkin seed oil
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Cox’s apple tart tatin with vanilla sauce
Warm chocolate fondant with white chocolate ice cream
Honeycomb ice cream with sesame seed tuile
A selection of farmhouse cheeses with grapes, celery and walnut toast
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Coffee and mince pies

£95.00
per person inclusive of VAT

Dinner will be served from 7.30pm with mulled wine and carol singers on arrival

A discretionary service charge of 12.5% will be added to all festive menus

For enquiries, show rounds, menu tastings and reservations, please contact our Christmas Co-ordinator on 020 7917 1023
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The Milestone Hotel, 1 Kensington Court, London W8 5DL
Telephone 020 7917 1000, Fax 020 7917 1010
www.milestonehotel.com



