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The ‘No Room at the INNS’
Christmas Menu

Starter

Chinese Mitten Crab on a bed of Water
Lettuce and Orange Balsam
Boas

Pan fried Muntjac with a hot and spicy
Pirri Pirri Bur sauce

Main
Breast of Canada Goose served with
American Skunk Cabbage and Curly

Waterweed
Boasd

Largemouth Bass in a Three Cornered
Garlic Jus, served with Pampas Grass and

Slipper Limpet segments
oo
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Dessert
Traditional Hottentot-Figgy Pudding
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Rum Cherry Trifle with o ', - &W' L

Strawberry Tree coulis
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