Sunday 14t March 2010

Menu
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A cocktail of smoked salmon & plump prawns
Set on Dorset leaves with a tomato mayonnaise & granary bread
Creamy tomato & rocket soup-served with crusty bread
Shredded duck salad-served with Hampshire watercress and a chilli & orange dressing
Button mushrooms-in a creamy port & stilton sauce, served with crusty bread

Roast topside of beef-Served with Yorkshire pudding, roast potatoes, new potatoes, seasonal
vegetables & gravy
Roast leg of lamb-Served with roast potatoes, new potatoes, seasonal vegetables & gravy
Baked salmon-Glazed with a roasted pepper hollandaise sauce, served with new potatoes & seasonal
vegetables
Supreme of chicken-With button mushrooms & chestnuts in a Drambuie sauce, served with new
potatoes & vegetables
Mixed vegetable stroganoff-Served with a timbale of rice
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Homemade sticky toffee pudding-Served with a rich caramel sauce & new forest vanilla ice cream
White chocolate & amaretto mousse
Lemon & mascarpone tart-Served with a raspberry sorbet
Selection of British cheeses-Served with celery, grapes & biscuits

Tealcoffee & truffles
£25.00 pp ( Children 12 or under £12.95)

PLEASE CALL TO BOOK A TABLE

01425 278058
Cliffhanger cafe, Waterford rd, Highcliffe, Dorset BH23 5JA




