Check out www.thebridge-ebbwvale.co.uk or call 01495 302171 for more details.




Three Course Festive Carvery Lunch

Desserts

served to the fable

Main course

Jrom the Carvery

Starters

served to the table

Winter Vegetable Soup Succulent Roast Turkey Christmas Pudding -
with crusty bread Crown, Roast Pork or with a rich brandy sauce / Lunchtimes
Topside of Beef. / Monday to Saturday from

Chef’s Chicken Liver Pate Lemon Tart 28th November to

red onion marmalade, dressed leaves & Toen, Rtz yoursell @-mwch 65 you hi I tart with g
like from our range of freshly steamed g r{fr(s.mig, ZESHYCORL MGTE Wi & "/ 23rd December
warm toast rich buttery pastry base; !

and roasted vegetables and all the
raspberry sauce & cream

fraditional Christmas trimmings :
Bookings between

Traditional Prawn 12.00pm - 2.30pm
Cocktail Served from the kitchen Chocolate Truffle Cake e

with cream & chocolate sauce

Atlantic prawns on crispy lettuce, Seared fillet of Salmon .
Marie Rose sauce, lemon garnish & with lemon & parsley butter Price £12.95
granary bread & butter 7 Coffee & Mince Pie
(v) Parsnip, Leek & £1.95

Y-Fenni Pie

Our festive menus are available to everyone, from couples to large groups, who want a relaxed lunch or evening
out over the christmas period. It is served alongside our usual grill menu.

Check out www.thebridge-ebbwvale.co.uk or call 01495 302171 for more details.



Three Course Festive Evening Meal

Starters Main course Desserts

served to the table served fo the table served to the table <
5 = 2 . -y
Winter Vegetable Soup Roast Turkey Breast Christmas Pudding y ;
with crusty bread with all the traditional trimmings with a rich brandy sauce //' Evenings

Enjoy this three course

Chef’s Chicken Liver Roasted Prime Topside Of Lemon Tart festive cinfier,
Pat Beef a refreshing, zesty, lemon tart with a a— ComnEncig
ate ee v 28th Nov

; ; - rich buttery pastry base; e’ .
red onion marmalade, dressed leaves &  creamed root vegetable mash, Yorkshire Y PSPy Monday to Friday

raspberry sauce & cream

warm foast pudding and a rich beef gravy Price £15.95
White & Dark
" Seared fillet of Salmon Satu
rda

Tl"adl tlonal Prawn with a lemon parsley butter Chocolate Cheesec_ake 5 y
Cocktail with a crunchy chocolate chip base, pa]’ty nlghts
Atlantic prawns on crispy lettuce, : . berry compote . Enjoy this three course
Marie Rose sauce, lemon garnish & The Bri dge F]]]et dinner th%n party th'_t night
granary bread & butter chargrilled fillet steak cooked medium, away to live entertainment

Cheese €& Biscuits 2
Cheddar and Stilton with celery & Pnce £20.95

served on a pate topped crouton, port
wine, caramelised onion and mushroom

* e commencing Sat 26th Nov

Creamy Garlic sauce, with sauteed potatoes grapes l;nli,g]mh, 17th Dec
Mushrooms (£3.50 Supplement)

on foeasted brioché, with dressed mired Coffee & Mince Pie For large groups wanting to

leaves (v) Parsnip, Leek &t £1.95 come on a Friday evening

Y-F i Pi entertainment can be

-renni rie arranged.

All main courses served with seasonal vegetables and roasted potatoes [baturdayipreszpply)

Check out www.thebridge-ebbwvale.co.uk or call 01495 302171 for more details.



Please fill in this form and return it to us
with the appropriate deposit.

Date of Booking:
Lunchtime Saturday Night
Sit Down Time:
Total Cost:
(£5 per person - non-refundable) Balance Enclosed:
Name:

Address:

Email: Tel. No:

Bar opens 6.00pm Bookings will only be confirmed when the non-refundable deposit of £5 per
Bookings from 6.30pm person is received. Your group pre-order menu form and full payment is

Bar open until 12.30am required 14 days before the booking date

\J* ™, } Check out www.thebridge-ebbwvale.co.uk or call 01495 302171 for more details.



