2 gﬁ&% <

- ~

Celebrate Christmas & New Year
at Mediterraneo at the boat house

Booking taken for Christmas Eve up until 5pm

Closed Christmas Day

Open 9am til 8pm Boxing Day

Open 10am til 8pm New Years Day

All parties of 8 or more will have an optioal service charge of 10%
Buffets can be catered for, please contact us for detials

Mlediterranes

at the boat house

www.mediterraneocpenarth.com
10 The Esplanade, Penarth Sea Front CF64 3AU

Tel: 029 2070 3428 Fax: 029 2070 3099




Christmas Lunch Menu

£13.95 per head two courses
£15.95 per head three courses

Tel: 029 2070 3428

STARTERS:

Roast Parsnip Soup
Homemade with toasted bread

Garlic Mushrooms and Horse Chestnuts

Mushrooms in garlic and white wine
with horse chestnuts

Bruchetta Pompadoro

Toasted bread with chopped tomato,
oregano, garlic, basil end extra virgin olive oil
Duck & Orange Pate

With toasted bread

MAIN COURSES:

Lasagne al Forno

Minced beef in layers of pasta in a napoliatan sauce
topped with mozzarella and parmesan cheese
Pollo alla Crema

Breast of chicken cooked with white wine,
mushrooms and cream

Roasted Salmon

With a rich cherry tomato and coriander sauce

Roast Rib of Beef

With seasonal vegetables Yorkshire pudding
and a rich gravy sauce

Fussilli Pollo Porcini

Fussilli pasta cooked with porcini mushrooms,
onions, white wine and cream

Ravioli

Pasta parcels stuffed with spinach and ricotta,
tossed with sage, and clarified butter

DESSERT:

Selection of luxury desserts
with coffee




New Years Eve Menu

£35.00 per head four courses inc a glass of champagne on arrival

FIRST COURSE: MAIN COURSE:
Stuffed Tomatoes Fillet Rossini
With cous cous and feta cheese 8oz fillet steak, stuffed with pate served on toasted
. bread with red wine and mushroom sauce on a bed
Lobster Risotto of sautéed potatoes

With asparagus, white wine and cream
Whole Sea Bass

Pate de Champagne Baked in a lemon and herb rock salt, with crushed
With toasted bread, Rocket leaves rosemary potatoes, cherry tomatoes and rocket leaves
and sun dried tomato
Best End of Lamb
Deep Fried Goat’s Cheese Asparagus spears wrapped in veal in a white wine
With red onion marmalade and porcini mushroom sauce with pan fried potatoes
and wok fried greens
Wild Mushroom Soup
With truffie ol Malfati
Spinach and ricotta stuffed parcels tossed with sage,

SECOND COURSE: pine nuts and clarified butter

Stuffed Chicken

With sage stuffing, wrapped in Parma ham
and a blue cheese sauce

Champagne Sorbet

DESSERTS:

Selection of luxury desserts
or cheese and biscuits with coffee




Christmas Evening Menu

£22.95 per head three courses

www.mediterraneopenartn.com

STARTERS:

Roast Parsnip Soup
Homemade and served with toasted bread

Prosciutto e Melone
Fresh melon served with Parma ham

Stuffed Peppers

Peppers stuffed with feta cheese, basil,
and garlic and saffron rice

Crayfish and Crab risotto

In white wine and cream

Deep Fried Camembert
With cranberry sauce.

Pate de Champagne
With toasted bread rocket and truffle oil dressing

MAIN COURSES:

Stuffed Chicken

Chicken breast filed with sausage and apple stuffing
with a red current jus

Roasted Salmon
With a pink pepper sauce, and chive mashed potato

Wild Mushroom and Chestnut risotto

Wild mushrooms with horse chestnuts white
with wine and cream

Fillet Steak Poached in Rioja
With crushed new potatoes and green beans

Malfatti
Stuffed parcels of pasta with blue cheese sauce

Lamb Shank
Braised lamb shank with port and Apricot sauce

DESSERT:

Selection of luxury desserts
with coffee




