FINBARS RESTAURANT

STARTERS MAINS

STAPLE STORES SOURDOUGH . ROAST & SMOKED SIRLOIN 18.95
BREAD (VGO) (V) duck fat & herb roast potatoes,
smoked sea salt butter, balsamic parsnip puree, braised red cabbage,
& olive oil cauliflower & broccoli cheese, honey
roast Chantenay carrots, Yorkshire

SICILIAN MIXED OLIVES é i
pudding & gravy
(V) (ve)

ROAST CURRIED CHICKEN
RED PEPPER HUMMUS (VG) : BREAST

(GFO)
pitta bread, heritage radish,
pumpkin seeds & lemon

duck fat & herb roast potatoes,
parsnip puree, braised red cabbage,
cauliflower & broccoli cheese, honey
VENISON & PORK SCOTCH roast Chantenay carrots, Yorkshire
EGG * pudding & gravy

celeriac remoulade & crispy

onion SLOW ROASTED HONEY HAM 15.95
PRAWNS ON TOAST duck fat & herb roast potatoes,

parsnip puree, braised red cabbage,
cauliflower & broccoli cheese, honey
roast Chantenay carrots, Yorkshire
pudding & gravy

butter fried sourdough,
avocado, caviar, dill & chive
sourcream

SMOKED MACKEREL ‘ CATCH OF THE DAY (GFO0)

juniper pickled beetroot,

mustard cress & apple pumpkin & coconut puree, marsh samphire

& crispy new potatoes

ROAST SEITAN (VG)

herb roast potatoes, butternut
squash puree, braised red cabbage,

ROAST POTATOES (GFO) Chantenay carrots & gravy

SIDES

CAULIFLOWER CHEESE
BRAISED RED CABBAGE (GF) DESSERTS

EY ROAST CARROTS CHEESECAKE OF THE DAY
(

GF) ask your server for flavour

STICKY TOFFEE PUDDING

date puree & clotted ice cream

NUW TAKING GRUUP CHOCOLATE BROWNIE (GFO0) (VGO)
BUO KIN GS FOR raspberry sorbet & berries
CHRISTMAS MEALS ENGLISH CHEESE BOARD
STARTING 21ST aZh°§oat-§?'ngSZ.sf vt et 18
NOVEMBER

ENJOY A FRESHLY GROUND COFFEE WITH
YOUR DESSERT FOR 3.50

(V) VEGETARIAN (VG) VEGAN (VGO) VEGAN OPTION (GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION

Some of our dishes can be made gluten free. Please request when booking. If you have any food
allergies or intolerances please speak to a member of our team before placing your order




