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_ OCTOBER & NOVEMBER /74 | 48
SUNDAY ROAST & BOTTOMLESS MENU "
N SUNDAY 12PM—5PM

] ¥

2 COURSES- £24.95 (£49.95 WITH BOTTOMLESS) <
3 COURSES- £30.95 (£55.95 WITH BOTTOMLESS)

£
BOTTOMLESS DRINKS
Pornstar Martini- Vodka, Passionfruit purée, Pineapple Juice, Vanilla Syru
P PP yrup
Tequila Bramble- Tequila, Blackberry Syrup, Lemon Juice, Gomme
Ruby Rum Punch- Bacardi Rum, Apple Juice, Grapefruit Syrup, Lemon Juice
Amaretto Sours- Amaretto, Lemon Juice, Better Bitters, Angostura
Pieno Sud Sicilian White Wine, Pieno Sud Sicilian Red Wine, Rose Prosecco
STARTERS MAIN COURSES
All served with roasted potatoes & seasonal
Home-made Soup vegetables for the table to share
(VE) (GF available)
Toasted h -made bread
casted fomermade brea Linguine Aglio e Olio (VE & GF available)
Classic Bruschetta Linguine tossed in extra virgin olive oil with gently
(VE) (GF available) sautéed gor|ic, chilli and fresh pors|ey, finished with
Home-made bread, fresh tomatoes, basil a delicate touch of Parmesan
& oli il
orve ol Roasted British Sirloin of Beef
Hummus, Paprika & Olive Oil Yorkshire pudding, red wine jus
GF ilable) Pitta Bread
( available) Pitta Breo Chicken Supreme Roast
Crispy Calamari & Courgettes Yorkshire pudding, red wine jus
Tart , fresh |
arrare satce, freshfemon Pan-fried Fillet of Salmon (GF)
Mashed potatoes, chimichurri sauce
DESSERTS SIDES SAUCES
Almond Mille-Feuille Crispy Skin-on Fries 4.95 Peppercorn (V) (GF) 3.95
C lised puff try, ill
Cro\err:;qzilgfomzﬁ sna(;f)’rrg +Zngle§ Oven-baked Rosemary & Garlic Blue Cheese (GF) 3.95
almond creme Baby Potatoes (GF) (VE) 5.50
Garlic Butter (V) (GF) 3.95
d . . Mashed Potatoes (V) (GF) 5.50
. H,ome-mg 5 Tiramisu Red Wine Jus (GF) 3.95
BO||eys savoiardi, mascarpone, Mixed Salad (VE) (GF) 4.95
espresso & dark chocolate Mushroom & Truffle Cream Sauce
Mixed Seasonal Vegetables (V) (GF) 4.95
ltalian lce-cream/Sorbet (VE) (GF) 6.95
Selection
(V/VE) (GF available) Sautéed Green Beans with

Shallots (GF) 6.95

Garlic, Chilli & Toasted Almond
Tenderstem Broccoli (VE) (GF) 7.95

Please ask for flavours

S—

One drink per person at any one time. Bottomless drinks offer is valid for the duration of 1.5 hours from the reservation time. Noel's
_ Bar & Restaurant promotes responsib|e drinking and reserves the righ’r to refuse service to any guest that appears intfoxicated.
Please note a maximum of 8 guests per table for the Bottomless Lunc

4 Menu offer. Booking on advance is required. All dishes are cooked fresh to order. Our food is prepared in an environment where all

main allergens are present. For allergen enquiries please ask a member of our team. Prices are inclusive of VAT and a
discretionary service charge of 12.5% will be added to your bill... ; Y

(V) Vegetarian + (GF) Gluten Free « (VE) Vegan
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