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California Cross

Near Modbury, Ivybridge &
Devon PL21 0SG
01548 821449

www.californiacountryinn.co.uk




New Year’s Eve
Dinner & Dance 201 |

£55.00 per person

Champagne & Canapés Reception 7-7.30pm

% % %

Local Scallop & King Prawn Noodle Broth,
ginger & coriander.

Chicken, Ham Hock & Black Pudding Terrine,
white onion puree & pickled walnuts.

Crab & Parmesan Tart,
watercress salad.

Cauliflower Bhaji,
sag aloo, spicy aubergine fritter on curried lentils.
* % %

Tequila Lemon & Lime Sorbet

% % %

Loddiswell Fillet of Beef Wellington,
celeriac & potato dauphinoise, red wine and thyme jus.

Stuffed Saddle of Lamb,
chorizo, apricot & pistachio stuffing, leek boulangére potatoes.

Braised Turbot Fillet,
sdffron potatoes, brown shrimp, cucumber & chive butter sauce.

Leek, Chestnut Mushroom & Chick Pea Pie,
parmesan & herb crust.

% % %

California Chocolate Plate,
chocolate & amaretto mousse, warm chocolate fondant, white chocolate & malteser ice

cream, chocolate & raspberry pavlova.

California Fruit Plate,
passion fruit parfait, banana & toffee briilée, raspberry & almond tart,
blood orange & vodka jelly.

% % %

Fine selection of Westcountry Cheeses and Biscuits

% % %

Fresh Ground Coffee & Florentines
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