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HINTON'S

Friday 3 December - Openvto-all
$60 per persov - bookings essential

Entrée

Scallops and prawns in a creamy garlic and white wine sauce- GF
or
Honey & soy chicken on a glass noodle and baby spinach salad with mango chutney - GF
or
Leek and chestnut purse topped with a ginger and red pepper relish on salad greens

Palette refresher - Cranberry granita - GF

Main

Crusted lamb rack on rosemary potatoes, pea and cumin mash with a mint glaze - GF
or
Turkey fillet stuffed with cranberry and walnut on wilted spinach and a kumara cake

or

Ham steak baked in manuka honey, drizzled with a plum jus on dauphinoise potatoes,
mini yorkshire pudding and courgette spagetti - GF

Sides

Asparagus bundles drizzled with hollandaise - GF
Baby carrots with orange and sesame seeds - GF
Tomatoes filled with vegetable ragout - GF

Dessert

Decadent dark chocolate and berry cheesecake topped with fresh berries - GF
or
Christmas pudding with gourmet icecream and brandy anglaise - GFA

Includes freshly brewed coffee and tea

Ph (03) 3588 599 - www.hintons.net.nz - enquiries@hintons.net.nz
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