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PREGO

BAR & EATERY

Vegetarian

Vegan

. Gluten Free

J

It's got a KICK!

@2 COURSES £19.95

3 COURSES £24.95

STARTERS

PREGO HOMEMADE PATE

Chicken liver paté flavoured with brandy &
herbs, served with crusty bread, onion
chutney and raspberry coulis.

CHRISTMAS CAMEMBERT @

Gooey deep-fried breaded camembert served
with raspberry coulis.

MAINS

ROAST TURKEY BREAST

The Christmas classic served with a stuffed leg
toulade, pigs in blankets, Prego roast potatoes,
Brussels sprouts, carrots and parsnips and a rich
turkey gravy.

PREGO PARCELS © @

Red pepper and goats cheese ravioli served
in a tomato and cream sauce with a hint of
chilli.

PAN FRIED SEABASS

Tender seabass served with seasonal
vegetables, buttery fondant potatoes and a
sweet pea and pancetta sauce.

DESSERT

TRADITIONAL CHRISTMAS PUDDING

Served with a rich brandy sauce.

PROSECCO & POPPING CANDY CHEESECAKE

Served with fresh berries and
raspberry coulis.

2 COURSES £22.95
3 COURSES £29.95

LUXURY PRAWN COCKTAIL

Plump, cold-water prawns served with
Bloody Mary jelly and sat on crisp lettuce, bound
in a homemade Marie Rose and brandy sauce.

CLASSIC LEEK & POTATO SOUP @

Served with bacon crumb and homemade
crusty bread.

SLOW BRAISED BEEF FEATHER BLADE

Beef shoulder cooked low and slow, served
with baby onion, pancetta, carrots, creamy
mash and beef jus.

FIVE NUT ROAST ©

A rich nut roast served with Prego roast
potatoes, Brussel sprouts, carrots, parsnips
and lashings of vegetable gravy.

SLOW COOKED PORK BELLY

Served with crackling and a sage jus,
seasonal vegetables and creamy mash.

STICKY TOFFEE PUDDING

With butterscotch sauce and vanilla
ice cream







