STARTERS;

Parsnip, chilli and apple soup with coriander oil

Chicken liver and foie gras parfait with toasted brioche,
onion chutney and chard

Home cured cranberry gravadlax with pickled baby
vegetables, sourdough and capers

INTERMEDIATE COURSE;

Jack Daniels and coke sorbet

MAIN COURSE;

Pan fried local Sea bass with a cepe and potato nage,
saffron, anise and baby leeks

Roasted breast and confit leg of duck, with fondant po-
tato, shallots, fennel and blackcurrant jus

Spinach, walnut and smoked garlic linguini, with black
stick blue and sweet port reduction

DESSERTS;

Rich chocolate fondant with cherries and clotted cream

Bramley apple tarte tatin with blackberry ice cream

Whiskey and ginger creme brulee with biscotti

INCLUDING;

a cheese platter for each table
a glass of champagne at midnight

AVAILABLE ON THE 31°T OF DECEMBER

£35 6PM-10PM

THE PALACE HOTEL
OXFORD STREET,

MANCHESTER.

PRINCIPAL HAYLEY

WWW.PRINCIPAL-HOTELS.COM/THEPALACE

TEL: +44 (0)161 288 1111



STARTERS:;
% PARSNIP, APPLE AND CHILLI SOUP WITH
CREME FRAICHE.

s WILD MUSHROOM AND PARMESAN TARTLET
WITH ROQUETTE AND TRUFFLE OIL.

s ASSIETE OF MELON WITH PEPPERED FRUITS
AND GINGER SYRUP.

MAIN COURSE;

s PAUPIETTE OF TURKEY WITH THYME AND
CHESTNUT FARCE, GLAZED SPROUTS, HONEY
ROASTED ROOTS, ROAST AND NEW POTATOES.

s BAKED SALMON FILLET ON A SAFFRON MASH,
WITH WILTED GREENS, CHARGRILLED VINE
TOMATO AND BASIL OIL.

# TARTLET OF DAUPHINOISE POTATO WITH
SPINACH, POACHED EGG AND BUTTER SAUCE.

DESSERTS;

* GINGERBREAD CHEESECAKE WITH POACHED
WINTER BERRIES AND CINNAMON SYRUP.

s CHRISTMAS PUDDING WITH BRANDY SAUCE.

* MARINATED FRUITS IN A STAR ANISE SYRUP
WITH PORT AND LEMON ICE CREAM.

AVAILABLE FROM DEC 1°T TO DEC 30™ gxc. 24m 25m
2 COURSES £12.95, 3 COURSES £16.95 5PM-7PM, £25 AFTER 7PM

THE PALACE HOTEL

OXFORD STREET,
MANCHESTER.

WWW.PRINCIPAL-HOTELS.COM/THEPALACI

TEL: +44 (0)161 288 1111



