The

Queens Hotel
New Year’s Eve Angipa

Dinner Menu

A Salad of Oak Smoked Scottish Salmon, Quails Eggs & Fresh Asparagus
drizzled by a Grain Mustard Dressing

Peatls of Chilled Seasonal Melon
complimented by a Cointreau & Orange Mousseline

Fresh Tomato & Roasted Red Pepper Soup
served with Toasted Croutons

Refreshing Sorbet

~~~

Roasted Rare Sirloin of Prime Dorset Beef
complimented by a Rich Béarnaise & Red Wine Sauce

Grilled Whole Locally Caught Dover Sole
served with a Hot Lemon & Parsley Butter

Organic Creamy Beetroot Risotto
served with Parmesan Shavings

All served with a Selection of Seasonal Vegetables

~~~

Spiced Apple Strudel

served with Mascarpone Cream
Chef’s selection of Desserts from the Buffet

Cheese Board

Coffee & Petit Fours




