
Christmas Menu

Two Courses - £32

Three Courses - £37

STARTERS Chestnut & Roast Parsnip Velouté (VE)

Served with truffle butter & homemade bread.

Classic Cold-Water Prawn Cocktail

Served with Marie Rose sauce, iceberg lettuce, cherry tomatoes, savoury wafer.

Duck Liver Parfait

Served with port gel, brioche croutons & bacon lard sprouts.

MAINS Traditional Turkey Roast

Served with pigs in blankets, roast potatoes, honey roast parsnips, sticky red cabbage,

Brussels sprouts, herb stuffing & poultry gravy.

Butternut Squash & Spinach Wellington (VE)

Served with roast potatoes, roast parsnips, sticky red cabbage, Brussel sprouts 

& vegan gravy.

Pan-Fried Salmon Pave

Served with buttered new potatoes, tender stem broccoli & lemon butter sauce.

Festive Cheese Burger

Served with cranberry glazed bacon, cranberry sauce, sprouts, melted brie & a side of frites.

DESSERTS Christmas Pudding

Served with dark rum sauce.

Yule Log

Served with freeze-dried raspberries, macerated berries & vanilla ice cream.

Cheese

Choose from Tunworth, Roquefort or Snowdonia Black Bomber served with The Bear’s

fruit loaf  & seasonal chutney.

THE BEAR
Tattenhall

Please speak to a member of  the team about any food intolerances or allergies.

A discretionary 10% service charge will be added to your bill.


