THE CLIFF HOUSE

HOTEL & RESTAURANT

A’ La Carte February 2012
o
Served Cuesdag to Saturdag 12.00 to 2.00pm and 6.30 to 8.30 pr

Starters
Home Made Saup af the Moment, Croutons (v) £595
Sea)faad Bisz{ue, gmlic M{yamy\aise, gmted Cheddar, Croutons £6.95
CarFaccia a)f New FarestBee)f Filet, Rocket Salad, LemmDrassin& 'ParmesamShavMSs £7.95
Home Cured gmvalax. Dl and LemomDressiV% Melba Coast £7.95
Raast?ar]a BeLly, Crab, Cauli)flawer, Rhubarb Puree £7.50

Double Baked Dorset Cheddar Sou)f)qé, Seasonal garvkisk£7.95

Main Courses

Filleta)f Scottish Salmon, Priy Lentils, Vermouth Sauce, Seasonal greems

FreskFilleta)f Local White Fish *, Caramelised Red Onions, Mashed Potato, Salsa Verde, Seasonal greems
Slow Cooked Aromatic Duck, Rasauta)f Raatl)esetables, New Potatoes, Red Wine Reduction

Chill, Cheese, Rasew@(y Polenta, Tomato sauce, Cavalo Nero (v)

Char srilled New Forest Filet Steak ~ New Forest Sirloin steak
Served with Mushrooms, Ov@amﬂmss, Watercress and Cki\ps
PeﬂyercarmSauce £2.50

Desserts

Lemon Cart, Vanila lce Cream
Mint Pannacotta, Lemmgmss and Yosbwtsorbet
Chocolate Mousse, Caranlised Omyge, Creme Fraiche
Home Made Brioche and Rhubarb Puddms, Cream

New)farestCKeeses
Cea £2.10 befee £210 Latte £2.50 Cappuccino £2.30

www. thecliffhouse.co.uk 01425 619333

Your faad is frzskb prepared in a kitchen that handles nuts, some dishes cant_aimsarlic. Please ask a member af the t_w\mfar details.






