bakehouse and steakhouse

STARTERS

Warm Smoked Duck Breast Salad with Beetroot,
Apple and Walnuts

Pan Fried Chicken Liver Pate with Smoky Bacon And
Herb Croutons

Bakehouse Fishcakes with a Saffron Aioli
Soup of the Day V

Filled half Pepper with Haloumi Cheese, Butterbeans
and Tomatoes V

Mussels Cooked in Catalan Tomato sauce

MAINS

8oz Cornish Angus Rump Steak with Peppercorn
Sauce, Chunky Fries and Salad

Confit of Duck with Spiced Red Cabbage and
Dauphinoise Potatoes

Smoked Salmon Wellington with herbed Cream
Cheese, Rosemary Roasties and a lightly dressed
Salad

Roasted Hake Fillet on Creamed Leeks and
Butterbean mash.

Vegetarian Moussaka served with a lightly dressed
Salad Vv

Roasted Butternut Squash, filled with Wild Rice and
Feta Cheese V

PUDDINGS

Hazelnut and Oatmeal Meringue with Red Berries
and Clofted Cream

Christmas Pudding served with Clotted Cream

A Selection of Roskillys Ice cream served with Clot-
ted Cream

Apple, Rosemary and Walnut Crumble served with
Roskillys Vanilla lce Cream

christmas menu 2011

The Christmas menu
is priced at £23.95 per
head.

If any members of
your party have any
dietary requirements
or if we have missed
out any Bakehouse
favourites then please
let me know as I'm
sure that they can be
accommodated.

We ask for a 20%
deposit to be paid to
secure your booking.




