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44 REGULAR ENTERTAINMENT

% Regular entertainment throughout 2024

see staff/facebook for listings i

rolling
barrel

BAR & DINER

HAVING A PARTY?

Why not hire our lounge area for a private function?
See a member of staff for details.
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SAVE THE DATE 2024

Mother’s Day Sunday 10th March
Easter Sunday Sunday 31st March
Father’s Day Sunday 16th June C H R I S T M A S
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FANTASTIC FOOD AT GREAT VALUE
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THE PERFECT CHRISTMAS GIFT SERVED UNTIL 8PM EVERY DAY \\\
) GIFT VOUCHERS £ />
Adda

A AAVAlLABLE FROM THE ROLLING BARREL The Rolling Barrel ////
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CHRISTMAS MENU 2023 CHRISTMAS
Available Friday 1st December - Tuesday 26th December DRINKS PROM OTI ONS

Mid Week - 2 course £17.95 - 3 course £19.95

% Weekend - 2 course £18.95 - 3 course £20.95 GREAT VALUE COCKTAILS
Strawberry Daquiri * Mojito * French Martini * Frose
STARTERS Pornstar Martini « Pink Margarita * Boé Violet Gin Fizz

Butternut Squash Soup (v)
Chef’s secret homemade butternut squash soup
served with crusty bread and butter

. Bruschetta (v) . _ EXTENSIVE WINE & COCKTAIL MENU
Toasted garlic bread smothered in olive oil, tomatoes, garlic and fresh basil.
Stuffed Portobello Mushrooms BEER AND SPIRITS PROMOTIONS
Portobello mushrooms filled with a cheese & bacon stuffing,

topped with a sage breadcrumb SINGLE SERVE PROSECCO AND WINES

Haggis Pakora
Haggis coated in chef’s secret pakora batter and deep fried until golden.

Served with side salad and pakora sauce
e na oeora o2 < OVER 20 VARIETIES OF GIN AVAILABLE
Chicken marinated with spices and sweet chilli sauce
on a bamboo skewer with peppers and onion

MAINS

Turkey Feast
Traditional roast turkey served with all the trimmings including roast potatoes,
seasonal veg and topped with the chef’s own gravy

80z Rump Steak (£3 supplement)
8oz Scottish rump steak cooked as you like it, with a side of pepper sauce,
served with chips or roast potatoes and seasonal veg

Pan Seared Cod Fillet
Fillet of cod pan-seared to perfection, topped with a white wine, tomato and
basil sauce served on a bed of creamy chive mash and green beans

Pan Roasted Chicken Breast
Breast of chicken stuffed with mozzarella and wrapped in Parma ham. Served with
seasonal roast veg, parsnip mash and topped with a balsamic and red onion glaze

Mushroom and Spinach Pasta Bake (v)
Penne pasta oven baked in a homemade creamy mushroom and spinach sauce
topped with cheese. Served with garlic bread

DESSERTS The management and staff at The Rolling Barrel
After Eight Cheesecake would like to wish our customers a
Profiterol
rofiterofes MERRY CHRISTMAS
Ice cream Sundae
Christmas Puddin
9 HAPPY NEW YEAR \/\
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