CHRISTMAS MENU

3 COURSE DINNING £34.95pp

2 complimentary cocktails included

PORTOBELLO
MUSHROOM (V)

STARTERS

SEAFOOD BASKET
Natural squid dusted in salt and

Portobello mushrooms with creamed ~ pepper breading with butterfly prawns

spinach & thyme, topped with
parmesan cheese, spring onions &
roasted pine nuts. Served with warm
toasted bread.

FIG & GOATS CHEESE
PARCELS (V)
Crushed figs with goat's cheese
seasoned with herbs wrapped in
crispy filo pastry, with mixed leaves.

100z SIRLOIN (*+£3 supplement)

Chargrilled sirloin steak. Served
with roasted tomato, mushroom

and steak cut chips. Choose a steak
sauce cracked peppercorn or creamy

mushroom.

ROAST TURKEY

Carved Turkey breast in rich dripping

gravy served with roasted garlic &
rosemary potatoes, honey glazed

carrots & parsnips, Brussel sprouts,
onion & sage stuffing balls with a side

of cranberry sauce

coated in golden bread crumbs.
Served with a citrus chipotle dip.

BBQ GLAZED WINGS
Chargrilled chicken wings, glazed in
Parlay’s BBQ marinade.

MAINS

CHRISTMAS TART (V)

Hand crafted pastry filled with
butternut squash, beetroot chutney,
brie and vintage cheddar cheese
infused with truffle olive oil. Served
with honey glazed carrots & parsnips
and seasoned Brussel sprouts.

FESTIVE BURGER
60z seasoned beef with lettuce,
red onion and beef tomato topped
with melted brie, turkey bacon and
cranberry sauce in a toasted brioche
bun. Served with rosemary sprinkled
truffle oil chips.

(V) Vegetarian (VF) Vegan Friendly

FALAFEL (VF)

Infused with garlic, onion and
coriander on a bed of mixed leaves
topped with Maple & cranberry
dressing.

SEA BASS
Pan fried sea bass fillet served on a
bed of sauté potatoes and seasoned
green beans, drizzled with a lemon
butter and parsley sauce.

BUTTERNUT SQUASH
SALAD (VF)
Roasted butternut squash, tossed in
with gem lettuce, pickled beetroot,
chickpeas and rocket, topped with
roasted pine nuts drizzled with a
maple & cranberry dressing.

EXTRAS

Additional: not included in the set menu
SWEET POTATO FRIES / 3.5
CREAMY MASHED POTATOS / 3
HALLOUMI FRIES / 3.25
HOUSE SALAD / 3.25

ONION RINGS THICK CUT / 2.9
HOUSE CHIPS / 2.5
MARINATED OLIVES / 3.25
COLESLAW / 2.5

DESSERTS

BANOFFEE FUDGE CHEESECAKE
Banana flavoured cheesecake, topped with milk chocolate
and fudge shavings.

APPLE CRUMBLE
Classic Bramley apple crumble served warm topped with
vanilla custard.

ICE CREAM

Vanilla Bean Gelato Or Honeycomb Ice Cream

BROWNIE
Baked brownie with drizzled Belgium chocolate sauce,
served warm with vanilla ice cream.

DRINK PACKAGES

Available on Request for Large Table Bookings
Ask your server for drink packages to suit your party

CHRISTMAS
AT

Terms & Conditions Apply, All Deposits Are Non Transferable
and Non Refundable, Deposit Of £5 Per Person Must Be paid
to secure all Bookings. A Discretionary 10% service charge will
be added to parties of 6 or more. Pre order is required for all

Christmas bookings.

EI8

BAR & GRILL

Available from 22nd November till 23rd December 2018




