c H R I s T M A S FAY R E M E N U Contact Name & Telephone Number: Date of Booking: Time of Booking:

STARTERS Number of Adults: Number of Children: Number of High Chairs: Total in Party:
Soup (V)
Roasted butternut squash and sweet potato served with crispy

parsnips STARTER MAIN COURSE DESSERT

Prawn Cocktail PLEASE

Prawns on crisp lettuce topped with a tangy Marie Rose sauce INDICATE YOUR
. ’ CHOICE OF MEAL
Chicken Liver Pate

Homemade pate served with fresh bread and a red onion chutney B
Cauliflower Steak (v)

Roasted cauliflower with a spicy tomato sauce

Belly Pork

Slow cooked belly pork served with cranberry and apple with a

Soup
Cocktail
Pate
Cauliflower
Belly Pork
Beef
Turkey
Pork
Butternut
Pinocchio
Salmon
Pudding Loaf
Sticky Toffee
Torta Buena
Cheesecake

NAMES

Pavlova
Sorbet

celeriac vinaigrette dressing
MAIN COURSES

Slow Roasted Silverside Beef
Served with pigs in blankets and stuffing 2
Traditional Turkey

Served with pigs in blankets and stuffing
Belly Pork 3

Served with roasted apple ring, crispy crackling, and black
pudding
Cumin Butternut Squash and Lentil Wellington (v)

Filo pastry filled with butternut squash and lentils flavoured
with onion seed and parsley 5
Served with seasonal vegetables and Yorkshire pudding

Pollo Pinocchio
Chicken breast with bacon, tiger prawns, paprika and a creamy 6
sauce

Teriyaki Salmon
Grilled Salmon spring mashed potato and teriyaki sauce 7
Served with seasonal vegetables

DESSERTS 8
Christmas Pudding Loaf (v)

Boozy Christmas cake served with brandy sauce
Homemade Sticky Toffee Pudding (v) 9
Rich toffee pudding with a luxurious sticky sauce served with

vanilla ice cream

Torta Buena 10

Bavarian chocolate with crunchy hazelnut, milk chocolate and
cereals CHILDREN’S MEAL CHOICES

Salted Caramel Ice Cream Cheesecake
Crunchy base with a vanilla ice cream cheesecake topped with 1"
caramel sauce and milk chocolate shards

Raspberry Paviova

Raspberry ice cream on an Italian meringue base piped with fruit 12

pieces
Trio Of Sorbet 13
Lemon, mango, and raspberry

FOR ALLERGEN INFORMATION PLEASE CONTACT US ON 14
0191 3758900 TO SPEAK TO A MEMBER OF THE TEAM.
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ADDITIONAL INFORMATION
* LUNCH BOOKINGS *

(12noon - 5pm)
2 COURSE £20.95
3 COURSE £25.95

* EVENING BOOKINGS =+

(5pm - Late)
2 COURSE £23.95
3 COURSE £28.95

* CHILDREN PRICES *

(Child meals for age 0-12 years)
2 COURSE £13.95
3 COURSE £16.95

* VERY IMPORTANT =

We recommend booking early to avoid
disappointment. Please check availability before
completing your booking form to ensure
we can accommodate your table.

Please check availability before

handing in your pre-order.
Mon 24th November - Taesara S otetiber Pre-orders will only be accepted on this form.

(Excluding Sundays)
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Our dishes are fresh to order meaning we can
accommodate allergies with our menu.

Please call us in regards to allergen information and ?\\\
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Ca” " mn we can guide you through adapting dishes to suit.

PLEASE ENSURE ALLERGENS ARE NOTED ON
0 1 9 1 375 8900 ‘ ’ YOUR PRE-ORDER FORM CLEARLY.

e: info@lucianobarandbistro.co.uk
Durham Way, Peterlee, SR8 1QB

# DEPOSIT INFORMATION =

Number of Party x £5 = £5 deposit per person




