La Stella & the Courtgard Restaurant
Christmas Menu 2010

We are now taking booking’s for both

restaurants.

We will have three sittings on our rea”g busg
clags and these will be from lZ-}Pm, 3.30-~
6.§O|:>m & 7.50pm

BOOKING POLICY

This year to secure booking we will rec]uire a £20 per head clePosit &
final numbers on all bookings before the 15t of November. Please note
that any reduction in numbers that we are not made aware of before
your arrival on the clay of your booking will result in loss of the clePosit
for that person.

Please contact La Stella on 01224 211414 for

more details or email

infoelastella.co.uk

Or



imco@thecourtgar&abcrdecn.co.uk

To Begin
Creamy Roast Pumpkin & Celeriac Soup with Sweet Potato Crisps
Y P P P

Beetroot Gravadlax Salmon, Citrus Créme Fraiche & Oatmeal Scone
“Pigeon in a Pear Tree”
Carrot & Kale Risotto, Roasted Chestnuts & Kumcluat Salsa
La Stella King Prawn Cocktail with Cucumber Ribbons & Pernod Mayonnaise
Sorbet
A rewcreshing Homemade Sorbet
To Follow

Roast Turkey, Winter Veg ChamP, Chorizo & Black Pudding StuFFing and La Stella
Christmas Trimmings

Fillet Steak with Oxtail Stovies, Yorkshire Pudding & a Roast Shallot Cream Sauce

Venison Loin Mec]a”ions, Venison & Pancetta Pasty, Port & Cranbcrry Chutneg &
Potato Fondant

Gnocchi, Roast Winter Veg, Halloumi Cheese & SPilt Cherrg Tomato Coulis
Or Please Choose One of Our Fish SPccials from Our Blackboard
To Finish
Dark Chocolate & Bourbon Biscuit Torte with Raspbcrry Ripple Ice Cream
Banana Stickg Toffee Puclcling with Sailor Jerry Rum Sauce
Passion Fruit Cheesecake with Soaked Clementine’s

Gingcrbread & Baileys Trifle & White Chocolate Snow



Scottish Cheese Board with Chutneg & Oatcakes

Your meal will finish with Tea or Coffee & Homemade Marshmallow
2 Courses & Sorbet £30 % Courses & Sorbet £35
A10% Discretionarg Service Charg,e Wwill be Added to Tables of More Than six



