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The Red Duster Restaurant        01983 290311  

 

Christmas Menu  
£25.95 

Smoked Bacon & Egg Caesar 
Smoked bacon, slices of hardboiled egg and toasted croutons tossed with mixed baby leaves and a pinch 

of parmesan, bound with garlic flavoured vinaigrette. 
 

Berlin Beer Blanket 
Beer braised Bratwurst Sausage wrapped in bacon and roasted till crisp, served on sauerkraut and finished 

with drizzle of rich red wine jus. 
 

Cauliflower and Mustard Cakes with Blue Cheese Sauce 
Lightly crumbed and pan fried grain mustard and cauliflower potato cakes, served on a puddle of blue 

cheese sauce. 
 

Fig, Pear & Goats Cheese Salad 
Honey glazed fig, slices of fresh pear and goat cheese, tossed with mixed baby leaves and bound together 

with red wine vinaigrette. 
 

Smoked Haddock Rarebit 
Natural smoked haddock fillet grilled with a gruyere cheese, shallot and Worcestershire rarebit glaze. 

Served on crisp lemon dressed rocket leaves. 
 

Tuna  & Sweetcorn Bahjis with Tomato and Red Onion Chutney 
Deep fried spicy tuna and sweetcorn rice flour fritters. Served with baby leaves & tomato chutney dip. 

I 
Roasted Turkey with all the Trimmings 

Isle of Wight Turkey roasted with apricot and chestnut stuffing.  Served with bacon rolls, sausage, cheese 
& chive mashed potato, water cress, game chips and bread sauce. 

 
Sweet Potato and Stilton Hunters Pie 

A ‘cottage pie’ of minced venison, shallot and herbs, cooked in a rich red wine gravy, topped with a sweet 
potato mash glazed with grated stilton and baked to finish. 

 
Mapled Pork & Pancetta with Cider Braised Apples 

Pan fried pork chops topped with crisp slices of pancetta, glazed to finish with maple syrup, served on 
cider caramelised apples and roasted chestnuts. Finished with a rich thyme gravy. 

 
Rosemary Sea Bass with Balsamic Roasted Tomatoes 

Pan fried fillets of sea bass brushed with rosemary and virgin oil, served on sautéed garlic Brabant 
potatoes and balsamic roasted cherry tomatoes. Finished with sharp caper butter and sweet white 

balsamic coulis. 
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Ginger and Lime Glazed Mahi Mahi with Coconut Curry Cream 
Fillet of Mahi Mahi brushed and grilled with a stem ginger and lime marinade. Served on Sag Aloo. 

Finished with a coconut curry cream sauce. 
 

Roasted Aubergine on Smokey Spaghetti Milanese 
Oven roasted slices of aubergine, brushed with garlic butter and basil. Served on a bed of smoked paprika 

flavoured spaghetti and tomatoes, finished with a sprinkle of parmesan cheese. 
 

Roquefort Mushroom Leek and Pea Risotto 
Field and forest mushrooms sautéed with a hint of garlic, fresh leek and pea shoots, finished in a rich 

white wine and Roquefort cheese flavoured creamy risotto. 
 

I 

Sharpened Banoffee Crêpes 
Sweet Nutmeg flavoured crêpes filled with hot caramelized banana and toffee sauce. Topped with crème 

fraîche. 
 

After Eight Styled Chocolate Torte 
A crisp ring of dark chocolate filled with crème du menthe infused white and double cream chocolate 

truffled torte. 
 

Kirsch Raspberry Brûlée with Brandy Snaps 
Classic baked custard Brûlée flavoured with kirsch soaked raspberries, topped with crunchy caramelised 

sugar. Served with brandy snap flutes. 

 
Triple Chocolate Grand Marnier Knickerbocker Glory 

Ice cream sundae filled with New Forest triple chocolate ice cream, orange segments soaked in Grand 
Marnier syrup and toasted flaked almonds. 

 

Mrs Beaton’s traditional Christmas Pudding 
 

H 

Coffee and Mince Pies 


