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ADDITIONAL INFORMATION )

-
= LUNCH BOOKINGS *

(12noon - 5pm)
COURSE £20
COURSE £25

« EVENING,BOOKINGS =

(5pm)- Late)
COURSE £ 5 .

‘ COGEQ 5 -
’&HTLD N PRICES

hild"me T ag@ 0-12 years)
2 COURSE £13.95

3*COURSE £16.95
. v

« VERY IMPORTANT »

We recomménd booking e%rly to avoid
di appgi@lént. Plggseﬁ:heck/availability before
completing}your Iﬂ)oking -formutg ensure e
we can accommodate yourtable. 4 7 §i
Pleasé check availability ‘before, £
handing in your pre-order. i i
Pre-orders will only be accepted on this form..

# -
+ NLLERGIESH
r dishes are fresh to,order. meaning we can
accommodate allergies with our menu.
Please call us in regards to allergen information and
we can guide you through adapting dishes to suit.
PLEASE ENSURE ALLERGENS ARE NOTED ON
YOUR PRE-ORDER FORM CLEARLY.

* 23rd November - 23rd December
(Excluding Sundays)

BOOK NOW

Call
0191 375 8900

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

* DEPOSIT INFORMATION =

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

. p—




CHRISTMAS FAYRE MENU

STARTERS
Pigs in Blankets - Crispy pigs in blanket served with golden
breaded brie, accompanied by a sweet and tangy cranberry sauce
Crispy Cod Bites - Golden, crispy bites of cod served with a
creamy, gently spiced curry mayonnaise
Goats Cheese V - Roasted goats cheese served with an onion
marmalade and rocket salad
Soup V - Homemade sweet potato and red lentil soup
Chicken and Chorizo Skewers - Tender chicken breast and
smoky chorizo skewered with sweet, colourful pepper’s grilled to
perfection and served with an arrabbiata sauce

MAIN COURSES
Slow Roasted Silverside Beef - Served with pigs in blankets and
stuffing
Traditional Turkey - Served with pigs in blanket and stuffing
Belly Pork - Served with a roasted apple ring, crispy crackling
and black pudding
Butternut Squash and Onion Tart Tatin V - Chunky butternut
squash and whole pearl onion in a sweet sharp thyme glaze on a
golden puff pastry disc
All served with seasonal vegetables and Yorkshire pudding
Pollo Surf and Turf - Pan-fried chicken breast paired with
succulent king prawns, served with a creamy pea champagne
sauce and vegetables
Teriyaki Salmon - Grilled salmon, spring mashed potato, teriyaki
sauce and vegetables

DESSERTS
Orange and Almond Pudding - A warm moist almond sponge
infused with fresh orange and served with vanilla ice cream
Christmas Pudding V - Traditional warm Christmas pudding
served with brandy sauce
Biscoff Cheesecake - Creamy biscoff cheesecake on a buttery
Lotus biscuit base, topped with caramel sauce and crushed biscoff
biscuits
Chocolate Brownie V - Homemade chocolate brownie served
with chocolate Belgian sauce and vanilla ice cream
Trio of Sorbet V - Lemon, Mango and Raspberry

CHILDREN’S MENU

STARTER

Potato Skins - Served with garlic mayonnaise
Deep Fried Mozzarella - Served with BBQ dip
MAIN

Traditional Turkey

Roast Beef

CHILDREN’S DESSERT

Chocolate Ice Cream Christmas Tree

Warm Chocolate Brownie

Trio of Sorbet

Contact Name & Telephone Number:

Date of Booking:

Time of Booking:

FOR ALLERGEN INFORMATION PLEASE CONTACT US ON
0191 3758900 TO SPEAK TO A MEMBER OF THE TEAM.

Number of Adults: Number of Children: Number of High Chairs: Total in Party:
PLEASE STARTER MAIN COURSE DESSERT
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CHILDREN’S MEAL CHOICES
CHILD’S NAME Skins Mozzarella Turkey Beef Tree Brownie Sorbet
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