COBBLERS COVE

COCKTAILS. CANAPES & CAROLS - 6.30-7PM

CHRISTMAS DINNER

WITH LIVE ENTERTAINMENT FROM LYNN

Local Lobster Cannelloni
Dill Aioli & a Glass of Cold, Crisp White Wine

Lobster Bisque

Green Pea Mousse
Pickled Red Onion Baby Tomato,
Micro Greens, Herb & Flax Seed Cracker

Snapper Sashimi, Coconut Cream & Fresh Herbs
Coconut Cream & Fresh Herbs

Passion Fruit & Basil Sorbet

Roast Local Free-Range Turkey with Sage Butter
Chestnut Stuffing, Roast Parsnips, Brussels Sprouts
Roast Potatoes, Cranberry Relish

Chargrilled Ribeye Steak
Crispy Roast Sweet Potato with Rosemary,
Roast Shallots & Garlic, Carrot Purée, Thyme & Port Sauce

Pan Roasted Congalee
Braised Baby Fennel & Radish,
Butternut Squash Mash, Cilantro & Lime Sauce

Portobello Mushroom & Pumpkin Ravioli
Grilled Asparagus, Peppered Goat Cheese, Tarragon Sauce

Christmas Pudding
Custard, Vanilla Ice Cream
Glass of 10 Year Old Cobblers Cove Rum

Mango Soufflé
Granola, Vanilla Ice Cream

Local Cheeses
Tropical Fruit Compote, Homemade Oatmeal Biscuits
Glass of Port Wine

Tea, Coffee & Petit Fours

Bds $390 per person

Reservations essential
+1246 422 2291

reservations@cobblerscove.com

All prices are in Bds $ & include both
VAT & Product Development Levy but are
subject to an additional 10% service charge.



