THE AN\

3 PEAKS BISTRO

£15.95 - 2 COURSES

£19.95 -3 COURSES

If you have a food allergy or

special dietary requirement

please speak to a member of
staff, thank you

GUEST MENU

TOM WILSON - GRANTLEY HALL AND
CRAVEN COLLEGE ALUMN|

Bread - Herb, oil and sea salt focaccia with
whipped salted butter and whipped Marmite
butter.

STARTERS

Beef ravioli with thyme butter and jus.

Set pea custard — asparagus, black garlic purée,
walnut mayonnaise and Parmesan cheese.

MAINS

Pan-roasted chicken with oven-baked potato
terrine, a selection of baby vegetables,
tenderstem broccoli and chicken jus.

Tomato and mascarpone risotto with Parmesan
crisps, crispy basil and basil oil.

DESSERTS

Sticky toffee pudding with creme anglaise and
vanilla ice cream.

Lemon-filled doughnuts with lemon cream and
lemon sugar.



S S ||\ & DRINKS

WHITE WINE 125w 175w  Bottle

Sauvignon Blanc, CYT £2.50 £3.50 £13.50
Central Valley, Chile

Stylish Chilean Sauvignon

showing zippy acidity,

lots of fresh fruit flavours

and an appealing floral

character

Bella Modella Pinot Grigio £2.75 £3.75 £14.25

ROSE WINE

Bella Modella Pinot Grigio

£2.75 £3.75 £14.25
Rose

RED WINE

Cabernet Sauvignon, Le £2.75 £3.75 £14.75
Sanglier de la Montagne

Rich and fruity with hints of

spice

CYT Merlot £2.95 £4.25 £15.95
Packed with smooth cherry
and raspberry flavours

SPARKLING

Prosecco Casa Defra — — £14.50

BAR DRINKS

Bottled Beer 330ml £3.50

Cider 330ml £3.25

Pepsi Max / Coke 330ml £1.50
BYOB - Bring your San Pellegrino (Orange/Lemon) 330ml £1.50

own wine bottle
£5 corkage per bottle
(wine glasses provided)

Still / Sparkling Mineral

£1.20
water




