SalSa. Christmas
5\@4&@%’" Menu

Dear Guest, Wheleome to our Selse Festive Wena!

Snjoy thrce counses from oun specially cundtod monu £29.95 (Sundey - )m£34.95(§%‘da,&
Seturdey). G to-counse aption i o coileble on eguest (Plocse el o deil).

This Decemben, celebrate with us and ewjoy live music every Fridew ond Setundey witil the QLth for the perfect

Plecse complete the form on the reverse ot locst H deys beflsre youn booking.
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starters

Roasted Red Tomato & Basil Soup (V]
Served with sliced bread.

champiiiones con Queso  €Y)

Baked mushrooms stuffed with Gorgonzola cheese on a bed of our own tomato and herb sauce. oy
Gambas al Ajo P
Headless king prawns cooked in garlic & white wine. {vz
. . o
Veggie Potato Skins [V <
Potato skins, filled with mixed vegetables, topped with vegan cheese, served with a dip of vegan sour cream. ﬁ%

t
o é‘i
Main Course &
o
: Roasted Beef %:e.
%. Sliced roasted sirloin topped with our homemade gravy, Served with roasted potato cubes, Yorkshire pudding, sprouts with bacon and }@
“i carrots. p.:
o Roasted Lamb o
«v Sliced roasted Lamb joint topped with our homemade gravy, Served with roasted potato cubes, Yorkshire pud- ding, sprouts with bacon ¢
Iy and carrots. «
™ «
' Roasted Breast of Turkey '
& Sliced roasted breast of turkey topped with our homemade gravy, Served with roasted potato cubes, Yorkshire &
ﬁg. pudding, sprouts with bacon and carrots. z}.
o o
o Monkfish a la Gallega o
¢« Monkfish pieces cooked to perfection with king prawns & mussels on a light tomato & white wine sauce, served with baked new potatoes, &
oy broccoli & carrots. i~
™ «
« Portobellos Rellenos (V] «
% Portobello mushrooms filled with mixed vegetables in a rich tomato sauce, baked with a breadcrumb topping, served with sautéed potatoes €%
ﬁ}. and salad. z:e.
« «
o Y
& Desserts 8
o Selection of Ice Cream o
oo 3 scoops of your choice of vanilla, chocolate and strawberry. o~

Chocolate Truffle Brownie Torte (V]

¥ Gluten free & vegan dessert with a chocolate biscuit base topped with Belgian chocolate truffle mousse, finished with cubes of chocolate ¢%.
brownie and chocolate crumb, served with vegan vanilla ice cream.

Sticky Toffee Pudding
with Custard or Ice Cream.

Classic Apple Crumble with Custard
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Booking Form

Name:
Date: / / Time of Party:
No. in Party: Total Deposit (£10 per person) £

Food pre Order

When ordering from the Christmas menu pre order the food on the form below, we must have your food pre order at
least 4 day before the booking date.
Deposit is per person, only refundable with a 24 hour notice or at management discretion
For further information and bookings Please call us on 01702213000

We will add a optional 10% service charge to all parties of 8 or more, as stated in our main menu

Special Re-

quests Desserts

Name Starter Main Course




