Christmas Eve Dinner Menu

Roast parsnip and Bramley apple velouté
Foie gras parfait, spiked prune purée and toasted brioche
Poached fillet of mackerel on wilted baby spinach and Denhay bacon with hazelnut vierge

Pumpkin tart tatin with warm Parmesan cream and sherry glaze

Ll L

Warm lobster espuma
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Honey-glazed ham of Gloucester Old Spot pork served with a conserve of William pears,
green beans and creamed Maris Piper potatoes

Roast breast of Red Tractor free-range English chicken, fondant potato, Savoy cabbage,
celeriac and brown chicken reduction

Pan-fried fillet of line caught sea bass on Rosti potato, Brussels sprouts, red endive,
creamed mussel and saffron sauce

Rosemary risotto with preserved New Forest mushrooms and poached hen’s egg
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Honeycomb ice cream with sesame seed tuile
Red wine poached pear from Kent with Colsten Basset Stilton
Valrhona chocolate tart with cranberries and white chocolate sorbet

Toasted chestnut soufflé with vanilla ice cream
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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



