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The Brasserie Christmas Menu 09

To Start

Cream of mushroom soup

with cheese straws, creme fraiche & cocoa................... (v)
Smoked salmon & crayfish parcel

with pickled cucumber & Celery Cress .....oovvvvvvveeevennan, (v)

Potted ham served with pease pudding, pea shoots,
mustard seed dressing & apple sauce

Selection of mushrooms with garlic & parmesan served
on walnut bread with rocket & balsamic

Smoked haddock fishcake
served with wilted spinach & hollandaise sauce

To Follow

Paupiette of turkey with smoked bacon and gourmet
mushrooms served with fondant potato and cranberry jus
Northumberland beef ragout cooked in a rich Madeira wine
sauce served in a pastry case with puree of parsnip & potato
Supreme of chicken on potato rosti with black pudding,
caramelised onion & port wine sauce

Baked salmon supreme with a winter broth of

barley & tarragon with spinach dumpling

Filo parcel of mozzarella, aubergine and tomato
served with parmesan and fine ratatouille

Sides

Baby roast potatoes with garlic & thyme£2.50 Parmesan
mash with olive Oil...........ccooeeeeiiceiee £2.50
Chunky ChipS......ccveveieieiciieee e £2.50
Roasted vegetables with honey............ccccevvneneee. £2.50
Brussels sprouts, bacon & walnuts ..................... £2.50
Bread, olives, olive oil & balsamic ........................ £2.25

To book: t. 0191 443 4654
Opening hours: 12:00-15:00/17:00-22:30

To End

Baked Bailey’s cheesecake served with créme fraiche
& DULErscotCh SAUCE .......vovveviviicccccc (v)
Duo of chocolate torte with black forest cherries

and clotted Cream ........cccevviveeieiicc e (v)

Christmas pudding served with brandy sauce
Baked apple, cinnamon & cranberry crumble tart served

With Créme anglaiSe .........cccocvvvvviiiiveviiicieee, (v)
A selection of Northumberland cheese
with chutney & oat biscuits............. (v) £2.00 Supplement

Try our organic, fair-trade teas & coffees to complement
your meal

Lunch

2 courses £13.95 3 courses £16.95
Evening

2 courses £16.95 3 course £19.95

Why not enjoy a pre concert meal at
The Brasserie and order your dessert for the
interval? The Brasserie opens daily for lunch

and dinner and also offers Cream Tea

between 15:00-17:00.

For further offers and to view our current menu,
:  please visit us at www.thesagegateshead.org

To book: t. 0191 443 4654
Opening hours: 12:00-15:00/17:00-22:30



