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PECTAULANT & BALG \
CH™DAILY / EVENING MEALS / PARTY¥ BOOKINGS
STARTERS
Homemade Winter Vegetable Soup (1.7.9)
Served with traditional soda bread *
bak‘&npkqd Salmon (1:4.10)
On toasted sonrdough bread WIM seasonal salad, lemon zest, olive oll, ¥
K : * & horseradish cream

Golden Fried Wedge of Brie (1.3.7.10)
With mixed sala d spiced cranberry chutney

% Piri Piri Chicken Salad (2.10) .
With

spiced chickpeas,garden leaves, red onion, cherry tomato, honey & mustgﬁd dressing *

MAINS _ + ==

Festive Roast Stuffed Breast Of Turkey & Ham (1.72.9

Served with creamed mash potatoes, seasonal vegetables, roast gravy, & cranberrysauce

Pan-fried Fillets Of Sea Bass (24.7)
Served with baby potato, black olives & green beans, cherry tomato & spinach, drizzled with pesto sauce & balsamic glaze 3

Chargrilled 8oz Sirloin Steak (7.9:10)
(€7 supplement) 2

Cooked to your liking served with sauteed onions, mushrooms, & chunky chips *
Choice of mushroom sauce, pepper sauce, or garlic butter x
Grilled Supreme Of Chicken (7.9.10) -
On a bed of champ mash, maple glazed roast vegetables, crispy bacon crumb, with red wine jus <

Oven-baked Roast Red Pepper & Goat’s Cheese Tart (1.3.9

Served with salad & balsamic glaze

DESSERTS * A

Traditional Christmas Pudding (.7 g
With vanilla ice cream & brandy custard sauce i
Cream-Filled Profieroles (1.7) p 4
Topped with warm chocolate sauce 4
Homemade Traditional Sherry Trifle (.7 '?./ 3
Served with fresh cream & custard . v; ;

Trio Of Ice Cream 3.7
Vanilla, mint chocolate, & strawberry, served with fruit coulis
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CALL NOW FOR BOOKINGS: 083 01 23 664 coxsrestbar@gmall com




