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PUB & DINING
ISLEWORTH

Chislomas MENU

WELCOME DRINK
MULLED WINE / FUSION BERRIES

STARTERS

SMOKED SALMON BLINI
Served on top of blinis with sour cream cheese, cavier and dill.

PRAWNS COCKTAIL
Cold prawns in a tangy Marie Rose sauce, served on a bed of lettuce, boiled eggs & croutons.

CONFIT DUCK BON BON
A bite size, deep fried ball of tender, slow cooked shredded duck meat wrapped in a crispy
panko crust, served with plum chutney.

PIGS IN BLANKETS
Glaze with maple and sage served with honey mustard sauce.

MUSHROOMS BRUSCHETTA
Toasted Bruschetta with Creamy garlic mushroom.
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2 Course £30pp (P
3 Course £35pp
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MAINS

SLOW ROASTED TURKEY BREAST
With mapple glazed carrrot and parsnip, crispy roasted potatoes in duck fat, sauted kale,
brussle sprout & redwine jus.

ROLLED AND STUFFED PORK BELLY
With mapple glazed carrrot and parsnip, crispy roasted potatoes in duck fat, braised red
cabbage, brussel sprout & redwine jus. [ )

MIXED EXOTIC MUSHROOM/PRAWNS RISOTTO
* 4 With lemon butter and finish with parmesan.

BRAISED SHORT RIBS
With buttery mashed potatoes, sauted tender steam brocoli & redwine jus.

VEG WELLINGTON
Full of roasted veg, spinach, mushroom, roasted peppers wrapped in a golden puff pastry crust. e@®

DESSERTS

Christmas Pudding with brandy sauce.
Mince Pies
Clotted cream vanilla Ice ream with ginger bread,
chocolate sauce and berries
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