¢BERLNKYS FESTIVE MENU

STARTERS

Celeriac & Truffle Soupwemeey Haggis Bon Bons
Served with toasted sourdough and whipped butter Served with a whisky cream
Chicken Liver Pate Brie Crostini
Served with brioche toast and mango chutney Homemade Focaccia topped with melted brie and

served with apple chutney

MAINS

Roast Turkey Roulade 12-Hour Braised Beef
Served with garlic & rosemary roasties, chipolatas, honey Served with garlic & rosemary roasties, honey roasted
roasted carrots & parsnips with charred bacon sprouts carrots & parsnips with charred bacon sprouts and
and herbed gravy herbed gravy
Pan-Fried Seabass s Butternut Squash & Mushroom Wellington
Served with tenderstem broccoli, baby potatoes Served with garlic & rosemary roasties, herb roasted
& caper velouté carrots & parsnips with red wine jus
Christmas Pudding Mulled Wine Pana Cotta
Served with Baileys Anglais Served with chocolate & orange ganache
Sticky Toffee Pudding we Selection of Sorbetswme
Served with homemade butterscotch and ice cream Raspberry, passionfruit and lemon
Cocktail as a dessert?

Choose from Pornstar Martini, Espresso Martini or French Martini

Sunday - Wednesday Thursday - Saturday
3 Courses £34.95+2 Courses £27.95 3 Courses £42.95

Available Monday 23rd November - Wednesday 30th December

MARE A BOORING AT BERLINRYS.COM




	Cocktail as a dessert?
	Choose from Pornstar Martini, Espresso Martini or French Martini

	Sunday - Wednesday
	3 Courses £34.95•2 Courses £27.95

	Thursday - Saturday
	3 Courses £42.95
	Available Monday 23rd November - Wednesday 30th December


	MAKE A BOOKING AT BERLINKYS.COM
	STARTERS
	Celeriac & Truffle Soup
	Served with toasted sourdough and whipped butter

	Chicken Liver Pâté
	Served with brioche toast and mango chutney

	Haggis Bon Bons
	Served with a whisky cream

	Brie Crostini
	Homemade Focaccia topped with melted brie and served with apple chutney


	MAINS
	Roast Turkey Roulade
	Served with garlic & rosemary roasties, chipolatas, honey roasted carrots & parsnips with charred bacon sprouts
	and herbed gravy

	12-Hour Braised Beef
	Served with garlic & rosemary roasties, honey roasted carrots & parsnips with charred bacon sprouts and herbed gravy

	Pan-Fried Seabass
	Served with tenderstem broccoli, baby potatoes  & caper velouté

	Butternut Squash & Mushroom Wellington
	Served with garlic & rosemary roasties, herb roasted carrots & parsnips with red wine jus


	SWEETS
	Christmas Pudding Served with Baileys Anglais
	Sticky Toffee Pudding Served with homemade butterscotch and ice cream
	Mulled Wine Pana Cotta  Served with chocolate & orange ganache
	Selection of Sorbets Raspberry, passionfruit and lemon


