anie ;
/ Sundays

NOVOTEL BRISTOL CENTRE - BS1 6HY '

1ST & 8TH DECEMBER 2024 - 12PM
5 COURSE MEAL INCLUDING A VISIT TO
SANTA’'S GROTTO & GIFT FOR THE KIDS

Bookings available
0117 976 9988 H5622@accor.com




Kol *

DULT MEN

JERUSALEM ARTICHOKE & PARSNIP SOUP (V) (VE) (GF)

¥

ROASTEDE HESTNES - HOS EMARGOIL :; ;:

3

CHICKEN LIVER & COGNAC PATE (GFA)
CARAMELISED ONION CHUTNEY, TOASTED SOURDOUGH

Lol i

ROAST TURKEY BALLOTINE

PORK & CRANBERRY STUFFING, PIGS IN BLANKET
ROAST POTATOES, SEASONAL VEGETABLES, RICH GRAVY

BUTTERNUT SQUASH, CHICKPEA & WALNUT WELLINGTON

(V) (VE)
* BRAISED RED CABBAGE, ROAST POTATOES,
SEASONAL VEGETABLES, VEGAN GRAVY

%% 3
EGGNOG PANNA COTTA (GF)
MULLED WINE POACHED FIGS

DARK CHOCOLATE TORT (V)
AMARENA CHERRIES, PISTACHIO CRUMB

*



R %

[Do MEN

¥

ROASTED BUTTERNUT SQUASH SOUP (V) (VE) (GFA)

RUSTIC LOAF
* e

CHEESY GARLIC BREAD (V)
DRESSED LEAVES

o e %

ROAST TURKEY BALLOTINE

PORK & CRANBERRY STUFFING, PIGS IN BLANKET
ROAST POTATOES, SEASONAL VEGETABLES, RICH GRAVY

TAGLIATELLE (V)
TOMATO & BASIL SAUCE, TOPPED WITH GRATED CHEESE

E
YARDE FARM (V)
%ée STRAWBERRIES & CLOTTED CREAM ICE CREAM ¥
CHOCOLATE BROWNIE (V)
TOPPED WITH WHIPPED CREAM & CHOCOLATE SAUCE
3
¥ S



