
New Years Eve @ 
The Parrot Bar and Grill

Glass of  champagne on arrival

~~~~~~~~~~~~~~~~~

Canapes to start (chef ’s treat)

~~~~~~~~~~~~~~~~~

Spanish King Prawns and Chorizo (with a kick of  chilli)

Seared Black Pudding and caramelized apples with crisp smoked pancetta and calvados cream

Cornish Lobster Bisque served with a cognac cream ( and plenty of  bread)

Roast breast of  pigeon and quails egg salad with a raspberry dressing 

~~~~~~~~~~~~~~~~~

Champagne Sorbet

~~~~~~~~~~~~~~~~~

Pan fried Line caught seabass with savoy bacon cabbage, together with cherry tomatos, red 
onion and chilli and creamy mash

10oz Kobe Ribeye (probably the best meat in the world) with triple cooked chips and a sauce 
of  your choice (£10 supplement)

Goats cheese and spring onion risotto (v)

Local award winning corn fed chicken breast filled with chorizo and melted mozarella cheese 
served with garlic linguine

~~~~~~~~~~~~~~~~~

Hot chocolate fondant with chantilly cream and a brandy snap

Baileys and cookie dough cheesecake served with a raspberry coulis

A trio of  international cheese’s (including stinking bishop) served with fruit, biscuits and 
home-made marmalade chutney

The Parrot Bar and Grill

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

£49.95 per person


