
RHUBARB CHRISTMAS MENU

STARTERS

Chicken liver parfait, Melba toast, red onion & balsamic chutney

Sesame tempura chicken, Thai vegetable, herb & peanut salad

Spiced sweet potato & parsnip soup, rosemary focaccia bread

Toasted goats cheese salad, walnuts, mixed leaves, red wine poached pears

Smoked salmon, potato & spring onion pancakes, sour cream dressing

Pea and prawn risotto with pea shoots, parmesan, herbs & lemon

MAIN COURSES

Turkey schnitzel, mashed potato, sautéed brussel sprouts & bacon,  sage infused jus

Moroccan spiced lamb shank, braised root vegetables, mint and pistachio couscous fritters

Braised Beef bourguignon, Christmas spiced red cabbage, roast fondant potatoes

Pan fried trout fillets, new potatoes, spinach, lemon & caper sauce

Hand made pasta with winter squash, rocket, pine nuts and Parmesan

8oz Sirloin steak, peppercorn sauce, spinach & chips (£3.50 supplement)

DESSERTS

Christmas pudding, brandy crème anglais

Cappuccino & chocolate mouse, biscotti biscuits

Baked rum and raisin cheese cake

Cheese and biscuits

Sticky date pudding, toffee sauce & vanilla ice cream

Vanilla crème brulee, spiced winter fruit compote

3 courses £19.95 (12pm - 5pm) 
£24.95 (5pm – late)

To make an enquiry  please call 0161 448 8887 or for larger parties (10 or more) you can also call 
our Christmas co-ordinator Lisa, 07817 701 195.

Our Christmas menu is available from 30th November to 30th December 2009.
A discretionary 10% service charge will be added to the bill. A £10 pp deposit and food pre-order is required for all 

groups of 6 or more. The main a la carte menu will be also be available after 5pm  for parties of 8 or less. 
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