C hristmas Party Menu
2 COURSES £16.95 3 COURSES £19.95

STARTERS

MAINS

Soupe de Panais
Spiced roast parsnip and chestnut soup

Dinde Rôtie
Roast turkey with a caramelised onion & sage
stuffing, bacon wrapped chipolata, Brussels
sprouts and thyme jus

Pâté de Foie de Volaille
Potted chicken liver, truffle & Madeira pâté with fig
chutney and baguette
Saumon Fumé
Scottish smoked salmon with lemon & chive crème
fraîche and rye bread
Salade du Jardin d’Hiver
Roasted, butternut squash, red pepper and
cougettes tossed with rocket toasted seeds and a
spicy dressing
Tarte à l’Oignon et Chèvre
Puff pastry tart filled with caramelised onions,
roasted peppers & goat’s cheese on rocket

Boeuf Bourguignon
Classic beef stew with onions, mushrooms and
bacon, braised in red wine served with herb mash
Confit de Canard
Crispy duck confit with braised red
cabbage and thyme jus
Filet de Tilapia
Fillet of tilapia fish steamed with leeks, peppers
& thyme with a tarragon beurre blanc
Gratin aux Epinards
Spinach & pumpkin gratin with a pumpkin seed
crust a flame grilled pepper & tomato tapenade

DESSERTS
Pudding de Noël
Sticky toffee and date pudding with Armagnac
crème Anglaise

Tarte au Citron
Lemon tart with a sweet short crust pastry
served with light crème fraîche

Tarte au Chocolat
Coupe Glacée
Rich chocolate tart with crème fraîche and warm
Sorbet selection with red fruit coulis
strawberry sauce
Crème Brûlée
Classic caramelised crème brûlée made with vanilla pods and cream
Vegetarian option

Spiced Mulled Wine175ml £4.00

Book Online

Visit caferouge.co.uk for your local restaurant contact details
All parties must be booked in advance. An optional service charge of 10% will be added to parties of 8 or more.
Price subject to regional variation. Please check with individual restaurants.
Dishes subject to availability and may differ to description. Not valid with Tesco vouchers

