(A .
‘ﬁ, Brasserie One

(_hristmas Menu 2012

Available from 1 9th November until 21°f Deccmbcr
Wecl«:lays fromi Z.OOPm until ZjOPm

]:uH ‘ala carte’ menu
£27.75 for 2 courses
£29.75 for 3 courses

Altemativelg main courses are available Fromjust £14.75

For Partics of 8 ormore a TDH set Clﬁristmas menu is available
£24.50 for 2 courses
£26.00 for 3 courses
Includes an intermediate Chilled Mulled Wine Shot

Menus include an amuse bouche, crackers & Pariy poppers
Parties of 8 Pcoplc or more are rcquirccl to Prc—orclcr at least 48 hours in advance

A clcposit is rcquirccl for 10 covers or more

A” Priccs include \/AT

(Contact us for any cnquirics or book online using the link below:
Onc Grcat Gcorgc Strcct,

| ower GGround 1, |nstitution of Civil E_nginccrs

Westminster, | ondon, SW1F 3 AA

Tel: 020 7665 2340/ 2346

[Fax: 020 7665 2208

[ _mail: brasserie@ice.org.uk

www.})rasscriconc.com

Looking forward to seeing you at (Christmas timel!




(Christmas Menu
Starter Main

Smokecl Salmon and Trout Farcel Turkey £19.50
Smokcd T rout and [Horseradish Mousse wraPPcc{ in Smokcc{ Salmon, Christmas wouldn’t be (Christmas without our succulent Turkcy with all the trimmings
Citrus Watercress Dressing Sea Bass £19.75
Duclc & Fort Fété Sautéed Sea Pass with Linguine, Spicg T omato and FPrawn ‘Bloodg Marg’ Sauce
Rich and silky Duck Fate served with Orange Chutney and Qatcakes FPork Fillet £19.50
Twice baked Sou{:ﬂé (V) T ender Roast Pork [Fillet with Plack Fuclding Mash, Puttered Cabbage
| eek and Stilton Souﬁqé with Smoked Fcppcr and ] omato Sauce and erd Mushroom Fcppercom Saucc (Avai|ab|e with Plain Mash)
Crab Cake Pheasant Coq-au—\/in £19.75
Pan+fried Crab and 5Pring Onion (ake with (Grain Mustard Sauce FPheasant Preast slowlg cooked in Red Wine, Onion and Pacon,
Risotto (V) with Crushcc{ New Fotatocs and Braiscc{ Red Cabbagc
Cranbcrry, (Chestnut and Chive Risotto with Parmesan [Flakes and T ruffle Ol Fisl‘v Fic £19.50
(Also available as a main for £ 4.75) T he ever Popular [Fish Fic with a Chccsy Mash toPPing,
served with Puttered Proccoli, Cauliflower and SProuts
Lamb £19.50
Roast RumP of | amb with Sautéc& Lccks, Red Onion, Garlic
and Rosemarg Ragoﬁt, Delmonico Fotatoes

Side orders
£3.50 each Mushroom (V) £14.75

Mashcc{ Fotato, Roast Fotato, Roast Farsr\ips, Glazccl Carrots,

Mushroom and (Chestnut Wellington with [Fondant Fotato,
Spinach, Broccoli, K ale, Cauliflower, Side Salad C &

Curly Kale and ] omato Basﬂ Saucc

V= chctan’an Chi”ccl Mulled Wine Shot
Dessert
Granny Wi"<’s Christmas Fudding: Thc Chcps secret Family rcciPe dating to the mists of time, Ioving|3 served with Brand9 Saucc
Cl’locolatc & Gingcrbreacl Cream Tart: Rich Belgian (Chocolate T art toPPed with Gingerbread (Cream
Manc!arin, Raspbcrrg & Finlc Champagnc Chccsccakc: Classic Biscuit based (Cheesecake with a Fink Champagnc GIazc
Tl‘lc ‘Quccn’s Peach’: PBack bg Popular demandll |ndividual T rifles with Peach Liqueur Soaked Sponge
Stilton and Port Cl’lutncg: A Portion of Stilton served with Port Clﬁutneg, Grapes and Crackers

Brasserie One has an extensive wine list available for your Christmas meal




