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— BAR & COOK HOUSE —

TURISTMOOg

—— FESTIVE MENY —

1 COURSE - £24 | 2 COURSES - £32 | 3 COURSES - £39

: CHICKEN LIVER PATE BLOODY MARY PRAWN COCKTAIL GOATS CHEESE
¢ Drunken Fig Chutney, Toasted Brioche Vodka Spiked Marie Rose, celery, Warm Goats Cheese & Red Wine
. olives, crusty bread Poached Pear Salad, Candied Walnuts

CHRISTMAS ROASTS

All Meat Roasts Served With -
Creamed cabbage and bacon, honey roasted carrots and parsnips, roast potatoes, Brussels sprouts,
pigs in blankets, stuffing, Yorkshire pudding, bottomless gravy

ROAST TURKEY BREAST
ROAST BEEF

BEST OF BOTH*
*£5 supplement

NUT ROAST - £21.95 (V6) &
Our famous nut roast, wilted spinach, roasted carrots and parsnips, roast potatoes, Brussels sprouts,
bottomless gravy

PERFECT YOUR ROAST WITH THESE EXTRAS

Cauliflower cheese +£3.95 | Pigs in blankets (5) +£4.95 | Extra Yorkshire pudding +£1.00
Extra meat or nut roast +£5.00 | Extra roast potatoes +£3.95 | Extra seasonal greens +£3.95
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DESSERTS

PROFITEROLES
Vanilla ice cream, finished with chocolate sauce

BLACK FOREST GATEAU
Rich chocolate sponge, kirsch-soaked cherries, whipped cream

TIRAMISU
Espresso-soaked sponge, whipped mascarpone, dark cocoa dusting

BUBBLES

PRE-ORDER YOUR CHRISTMAS BUBBLES TO ENJOY ON ARRIVAL

Prosecco
Bottle £33.95

Veuve Clicquot
Bottle £95.00

Pommery Rosé Brut
Bottle £100.00




