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4 North Place, Cheltenham,
Gloucestershire, GL50 4DW

Telephone: 01242 526965

www. TheParrotBar.com
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Lobster bisque with poached quails egg and truffle oil,
bread & butter

Chicken & avacado with a light home made garlic chilli and
black pepper mayonaise
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Carpaccio of fillet steak marinated in balsamic vinegar, olive
oil, dijon mustard and black pepper served with rocket salad
and parmasan shavings
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268 £24.95

Please telephone us on 01242 526965 to check
availability for your preferred date and to make your
provisional booking with us.
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Roast local turkey served with all the usual trimmings
Lamb brisket served with dauphinoise potatoes, creamed
peppered spinach and a rosemary jus
Wild seabass served with puree potatoes, creamed peppered
spinach and a seafood sauce
28 day matured local cotswold sitloin steak medallions
cooked medium rare to medium served with a dolcelatte
sauce, triple cooked chips and seasonal vegetables
Seasonal vegetable and goats cheese pancake infused with a
sweet chilli sauce
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Cadburys Caramel cheescake drizzled with a Cherry liquor sauce
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Luxury Belgian chocolate tart with Chantilly cream and Strawberries
Italiano
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Mince Pie



