Christmas Fayre
Menu
1st December – 30th December 2017
(excluding Christmas Day – not available on Saturdays)

£19.95 per person – 2 Course Meal
For parties of 8 and over, pre-order required.
£10 deposit per person required to reserve the table

Christmas Day Menu
Monday, 25th December 2017

3 Courses
1st Sitting – £45.95 per person
Starting from 11.00 a.m.

2nd Sitting – £49.95 per person
Starting from 2.00 p.m.

DRINK / DINE / DANCE
Celebrate this Christmas in the beautiful,
stylish surroundings of our restaurant
and cocktail bar.
Our late bar helps to make your
Christmas celebrations even more special.
Perfect for office parties and celebrations
with friends or family.
Enjoy one of our amazing cocktails in
TREES Bar, then move through to the
restaurant to dine. A DJ will perform on
selected nights
Sun - Thurs: 5.00 p.m. - midnight
Fri & Sat: 5.00 p.m. - 1.00 a.m.

(Children half price)
Pre-order will be required and payment in full
required with reservation

New Year’s Menu
Sunday, 31st December 2017

To make a reservation
or for more information

2 Courses

Tel: (01482) 633943

4.00 - 6.30 p.m.
A La Carte menu available (no reduced prices)

info@medicirestaurant.com
www.medicirestaurant.co.uk

Christmas
Menus
– 2017 –
Christmas Fayre
Christmas Day
New Year’s Eve
1st December – 30th December
(Not available on Saturdays and
excluding Christmas Day)

8.30 - 9.30 p.m. arrival
A set menu available

£35 per person

Tel: (01482) 633943

A DJ will be performing
open until 1.00 a.m.

BOOK NOW TO AVOID
DISAPPOINTMENT

2 High Street
North Ferriby
Hu14 3JP

www.medicirestaurant.co.uk
For any Vegetarian requirements
please let us know

Christmas Fayre Menu
1st December – 30th December 2017
(excluding Christmas Day)

Mushroom Stroganoff (V)
(available as gluten free)
Sautéed mushrooms in our classic stroganoff sauce served
with rice

Mozzarella Avocado Caprese (V) (GF)
Fresh buffalo mozzarella, tomato, basil and ripe avocado.
Drizzled in extra virgin olive oil and balsamic glaze

MAINS

Pollo Al Pepe

Set Menu
STARTERS
Marinated Olives (V) (GF)
Bruschetta (V)
Garlic rubbed crusty bread topped with tomatoes, red
onion, garlic, basil and olive oil. Drizzled with balsamic glaze

King Green Tiger Prawns
In a light tempura batter, with a mix leaf garnish and
chilli mayonnaise

Spicy Italian Meatballs
Homemade pork and beef meatballs served in a spicy
tomato sauce with crusty bread

Baby Back BBQ Ribs
Marinated in our ‘secret recipe’ sauce and slow cooked

MAINS

Pan fried strips of chicken breast in peppercorn sauce
accompanied with either rice or chunky chips

Fillet of Beef Stroganoff
(available as gluten free)
Strips of fillet steak in our classic stroganoff sauce with
mushrooms accompanied with rice

Fillet of Beef Al Pepe
Strips of fillet steak in a creamy peppercorn sauce
accompanied with rice or chips

Pan Roasted Fillet of Salmon
(available as gluten free)
Served with a cream, white wine reduction, asparagus
spears and creamy mashed potato

All additional items, e.g. garlic breads, side orders,
desserts, coffees and drinks, will be charged separately

Penne Al Pollo
Pasta tubes in a napoli sauce with a touch of cream, strips
of chicken breast, mushrooms and parmesan cheese

Linguini Gamberetti
Thin strips of pasta in a spicy tomato sauce with garlic,
fresh chillies, prawns and king prawns

Penne Emigliana
Pasta tubes in a bolognese sauce with mushrooms and a
touch of cream

Pollo Stroganoff (available as gluten free)
Pan fried strips of chicken breast in our classic stroganoff
sauce with mushrooms accompanied with rice

‘Yorkshire Dales’ Roast Sirloin of Beef
28 matured sirloin of beef hand carved accompanied with
crisp Yorkshire puddings, fluffy goose fat roast potatoes,
Cumberland pigs in blankets, honey roast parsnips, carrots
buttered sprouts, green beans and cauliflower. With plenty
of rich beef gravy

Roast Leg of Lamb
Slow roast leg of lamb flavoured with rosemary and garlic.
Hand carved served with fluffy goose fat roasties, clemetine
and tarragon stuffing, Cumberland pigs in blankets, honey
roast parsnips, carrots, buttered sprouts, green beans and
cauliflower with lamb gravy

Fillet of Salmon

Christmas Day Menu
Monday, 25th December 2017

Penne Arrabiata (V)
Pasta tubes in a spicy tomato sauce with garlic, fresh chilli,
olive oil and parmesan cheese

Roast Norfolk Turkey
Accompanied with fluffy goose fat roast potatoes, clementine
and tarragon stuffing, Cumberland pigs in blankets, honey
roast parsnips, carrots, butters sprouts, green beans,
cauliflower and lots of gravy

3 Courses

STARTERS
Spiced Pumpkin Soup (V) (GF)
Garnished with crème fraiche and toasted seeds served
with crusty bread (if gluten free - without the bread)

Crab and Crayfish Prawn Cocktail
Greenland prawns, crayfish tails and fresh crab meat
on crisp iceberg lettuce and our homemade Marie rose
sauce garnished with a crevette

Pate de Foie Gras
With toasted brioche, black truffle oil and red
currant sauce

Ham Hock Terrine
Served with sourdough bread and homemade piccalilli

Accompanied with buttered mash potato, mussels, samphire
and a champagne lobster bisque sauce, served with a medley
of seasonal vegetables

Mushroom Stroganoff (V)
A selection of fresh sauteed mushrooms served in a rich
stroganoff sauce with saffron rice and a medley of seasonal
vegetables
GLUTEN FREE - please specify with the pre-order if
any dishes are required to be gluten free

DESSERTS
Traditional Christmas Pudding
Served with cream and brandy sauce

Dark Chocolate Bombe
Cointreau infused orange mousse on top of a light
sponge encased in a dome of dark chocolate

Winterberry Cheesecake
Spiced biscuit base with a delicately spiced cheesecake
topped with warming mixed berries

To finish: Freshly ground coffee and mince pies

