
The Parrot Bar and Grill

Christmas Dinner

Chicken terrine and Parma Ham served with smoked Onion Chutney and Melba toast

Salmon Gravalax scented with Lapsang Souchong tea served with whole caper berries and lemon

Parsnip and Butternut Squash soup served with roasted Garlic and Root Crisps

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

Local Cotswold 8oz Sirloin steak served with a potato Rosti, wild Mushrooms, seared Cherry Tomatoes and a 
Brandy and Peppercorn sauce

Local Cotswold free range Turkey crown with a Turkey and White wine gravy  served with Chestnut stuffing 
and all the trimmings

Grilled wild Seabass served with Crushed herb new Potatoes, creamed Spinach and a Boullibasse reduction

Five nut roast with a roasted Red Onion and Red Wine gravy served with all the trimmings

Trimmings - a selection of  home cooked  Roast  Potatoes, Sprouts, Carrots and Parsnips will be served with 
each table 

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

A trio of  chocolate desserts served with a homemade Vanilla Pod Ice Cream

Traditional Christmas Pudding served with a Brandy Sauce

Poached Pears served with a Poire William caramel sauce

A selection of  Cheese and biscuits with crackers grapes and celery.

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

Mince Pies

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

£24.90 per person inc of  VAT


