E PARROT BAR MDD CURIL &
Crristas Burrer A\ews

£19.95 per person inc of VAT

N

Slow roasted local cotswold sirloin of Beef with a wholegrain mustard crust

Dressed whole wild salmon poached in bouillabaisse served with a seafood selection of prawns crayfish and
mussells

Home Cedar wood smoked ham with a honey and wholegrain mustard glaze

Traditional Coq Au Vin - Chicken seved in white wine, morel mushrooms and onions finished with a drop of
cream

Sweet potato and red pepper Moroccan Mechoui
Parley buttered New Potatoes
Olive and mint cucumber Cous Cous
Pasta salad with a Tomato ragu and Torn basil
Vine tomatoes in a balsamic, gatlic and olive Oil marinade
Mixed leaf salad
Warm french Stick with butter
Selection Of Mustards inc French english Dijon
Martini Marie-Rose Sauce
Lemon and cracked black pepper mayonnaise
Spiced Beetroot and orange chutney
Homemade winterberry cheesecake with forest fruit coulis
dark Chocolate Truffle cake with chantilly cream

a selection of cheese and buiscuits

For booking enquires please phone the number below or email us.

A [5 deposit per person will be required when your booking will be confirmed.

;,/4 North Place, Cheltenham Tel: 01242 526965 Web: www. TheParrotBar.com



