= THE —
BRASSERIE

at Milton Keynes College

RASSERIE
CHRISTMAS LUNCH =

TO START
' CRAYFISH COCKTAIL
"DRESSED CRAYFISH, ROASTED BABY GEM, CUCUMBER, MARIE ROSE
SAUCE b
CELERIAC SOUP
FRESH APPLE, HERB OIL AND WARM BREAD ROLL :

MAINS
2 ~ TURKEY

TURKEY BALLOTINE SERVED WITH ROAST POTATOES, HONEY CARROTS,
WINTER CABBAGE, CRANBERRY SAUCE AND GRAVY

PORK BELLY
SLOW BRAISED PORK BELLY SERVED WITH ROAST POTATOES,
ROASTED APPLE, WINTER CABBAGE, APPLE SAUCE AND GRAVY &5, o~

BUTTERNUT & SAGE S
BUTTERNUT SQUASH & SAGE RISOTTO, ITALIAN HARD CHEESE

WATERCRESS AND HERB OIL =
-3
TO FINISH = ‘ \vﬁé‘f
PARSNIP CAKE SRS
SERVED WITH CHRISTMAS SPICED HONEY AND VANILLA ICE CREAM = -
COFFEE PANNA COTTA / <
SERVED WITH VANILLA CREAM AND CHOCOLATE SOIL ”

‘\ Dyt TWO COURSES £22
4wl "THREE COURSES £28



