
STARTERS

Roasted Red Pepper and Sweet Potato Soup with Herb Croutons served with Warm Ciabatta Bread (V)

Chicken Liver Pâté served with Red Onion Chutney and Toasted Bloomer

Traditional Prawn Cocktail served with a Brandied Marie Rose Sauce and Bread and Butter

Mushroom Arancini stuffed with Mozzarella served with a Roast Tomato Sauce (V)

Melon Cocktail served with Raspberries, Pineapple and Sorbet (V)

MAINS

Roast Turkey served with Pigs in Blankets, Sage & Onion Stuffing and Rich Roast Gravy

Roast Beef served with a Homemade Yorkshire Pudding and Rich Roast Gravy 

Honey Glazed Ham served with Rich Roast Gravy

Salmon Supreme served with Crushed New Potatoes and a Creamy White Wine Sauce

Quorn Roast served with Vegetarian Gravy (V)

(All of the above are served with Roast Potatoes, New Potatoes and Freshly Prepared Seasonal Vegetables)

Roasted Red Pepper stuffed with Mediterranean Vegetables in a Roasted Tomato Sauce (V)

DESSERTS

Christmas Pudding served with a Brandy Cream Sauce (V)

Traditional Sherry & Winterberry Trifle (V)

Bailey’s Cheesecake served with Chantilly Cream (V) 

Apple Crumble served with Vanilla Pod Custard (V)

Chocolate Fudge Cake served with Madagascan Vanilla Ice Cream (V)

Trio of Ice Cream (V)

Selection of Cheshire Cheese served with Crackers, Grapes, Celery and Chutney (£2.50 surcharge) (V) 

(GLUTEN FREE DISHES AVAILABLE ON REQUEST)
FOOD ALLERGIES AND INTOLERANCES

Before you order your food and drinks, please speak to a member of staff if you want to know about our ingredients. All weights are approximate prior to cooking. If you have any 
special dietary requirements please inform a member of staff. We do not operate a gluten or dairy free kitchen, however we will endeavour to modify all dishes on request. We cannot 

guarantee that any of our dishes do not contain traces of nuts. Our fish may contain small bones. Our cooking oil contains genetically modified soya.

WEPRE
GT’s Bar & Grill

Christmas Fayre Menu
Served Tuesday-Thursday 4pm-9pm, Friday & Saturday 12pm-9pm

(Adults) 1 Course £12.95, 2 Course £15.95, 3 Course £18.95
(Children) 1 Course £6.95, 2 Course £7.95, 3 Course £9.95


