CHRISTMAS MENU

+£5.95 to add a welcome glass of Gutturnio DOC Frizzante+2024; |l Poggidrello

ROSCOFF ONION SOUP - £9.95
Topped with crispy onions and Gruyére cheese, w J
served with warm focaccia & salted butter (Veo) (Gfo) s

§ o 58 i BEETROOT CARPACCIO - £9.95
e Goqts cheese mousse, caramelised pears, capers, chicory, - °
o and a pistachio vinaigrette (Veo)

®
0 8

St PORK TWO WAYS - £10.95
Mople braised ham hock and Brussels paté, served with apple & fig chutney,
toasted focaccia and whipped Henderson's butter ST

PAN-FRIED SCALLOP - £14.95
‘Sage & onion crumb, pumpkin purée, marinated pumpkin, and crlspy shallots

MAIN

PUMPKIN RISOTTO - £20.95
Creamy Arborio rice, marinated pumpkin, stracciatellq, fresh herb salad,
pumpkin oil, and pecan granola (Veo)(Gf)

PORCHETTA - £22.95
Sage & onion crumb, onion, bone marrow mash, carrots, and an apple & pork jus

X : BANK HOUSE CHRISTMAS DINNER - £24.95
it Roasted turkey, pigs in blankets, roast potatoes, stuffing, maple roasted corrots & parsnlps
sprouts, braised red cabbage, and a red wine gravy (Veo)(Gfo)

w9
: izt

ARG ROASTED COD LOIN - £23.95
PR Gruyére potatoes, purple broccoli, blackberries, chicory, dill emuIS|on
vl and lemon buerre blanc (Gf) :

A DESSERT

SR TRADITIONAL CHRISTMAS PUDDING - £9.95 e % o s
STl ' Served with caramel, brandy sauce and ice cream =, . -«
LI APPLE TARTE TATIN- £9.95 : s k ; w‘"
Served with vanilla Chantilly cream and cremeﬂnglcuse ' s S LA S
CHOCOLATE FONDANT - £10.95 g P

Served with raspberries, chocolate soil, white chocolate and vanilla ice cream

THE BANK HOUSE CHEESE BOARD - £13.95
A selection of four cheeses, crackers, grapes, roasted figs,
tomato chutney and salted butter (V)(Gfo)

+£4.95 TO ADD A 50ML GLASS OF TAYLOR’S L.B.V PORT

(V) = Vegetarian, (Ve) = Vegan, (Vo) = Vegetarian option available, (Veo) = Vegan option available, (Gf) = Gluten free, (Gfo) = Gluten free option avail@ble.All dishes are prepared in.an
environment with a risk of cross-econtamination from allergens. Please inform your server if you have food allergies or intolerances or ask to see our Allergens Guide
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	CHRISTMAS MENU
	ENTREE
	ROSCOFF ONION SOUP - £9.95
	Topped with crispy onions and Gruyère cheese,
	served with warm focaccia & salted butter (Veo)(Gfo)

	BEETROOT CARPACCIO - £9.95
	Goat’s cheese mousse, caramelised pears, capers, chicory,
	and a pistachio vinaigrette (Veo)
	PORK TWO WAYS - £10.95
	Maple-braised ham hock and Brussels pâté, served with apple & fig chutney,
	toasted focaccia and whipped Henderson’s butter

	PAN-FRIED SCALLOP - £14.95
	Sage & onion crumb, pumpkin purée, marinated pumpkin, and crispy shallots



	MAIN
	PUMPKIN RISOTTO - £20.95
	Creamy Arborio rice, marinated pumpkin, stracciatella, fresh herb salad,
	pumpkin oil, and pecan granola (Veo)(Gf)
	PORCHETTA - £22.95
	Sage & onion crumb, onion, bone marrow mash, carrots, and an apple & pork jus

	BANK HOUSE CHRISTMAS DINNER - £24.95
	Roasted turkey, pigs in blankets, roast potatoes, stuffing, maple roasted carrots & parsnips, sprouts, braised red cabbage, and a red wine gravy (Veo)(Gfo)
	ROASTED COD LOIN - £23.95
	Gruyère potatoes, purple broccoli, blackberries, chicory, dill emulsion,
	and lemon buerre blanc (Gf)



	DESSERT
	TRADITIONAL CHRISTMAS PUDDING - £9.95
	Served with caramel, brandy sauce and ice cream
	APPLE TARTE TATIN- £9.95
	Served with vanilla Chantilly cream and crème anglaise

	CHOCOLATE FONDANT - £10.95
	Served with raspberries, chocolate soil, white chocolate and vanilla ice cream


	THE BANK HOUSE CHEESE BOARD - £13.95
	A selection of four cheeses, crackers, grapes, roasted figs,
	tomato chutney and salted butter (V)(Gfo)
	+£4.95 TO ADD A 50ML GLASS OF TAYLOR’S L.B.V PORT




