BISTRO

Christmas

at the Blackburne House Bistro

MAKE IT A CHRISTMAS TO REMEMBER

Festive Menu

2 courses £30 | 3 courses £35

STARTERS

.Smooth Chicken Liver Paté served with Chilli Jam & Warm Toasted
Focaccia

Homemade Vegetable Soup served with Warm Focaccia

Srﬁfoked Mackerel Salmon Paté served with Pickled Cucumber & Warm
/ Focaccia

MAINS

Butter, Sage & Rosemary Roast Turkey,

_Served with Pork & Cranberry Stuffing, Pigs in Blankets,
Potatoes, Seasonal Vegetables & Rich Gravy

Crispy Roast

Root Vegetable Nut Roast baked with Soft Goats Cheese,
served with Crispy Roast Potatoes, Seasonal Vegetables & Rich Gravy

Poached Salmon Fillet,
served with Buttery Crushed Herb Potatoes, Seasonal
Vegetables & Fresh Herb cream Sauce

D ESSERIS

BlUche de Noél with Winter Berries Compote
Pear & Almond tart with Chantilly cream

K
Christmas pudding; Brandy sauce &"Winter Berry compote
: e

For Bookings and Enquiries contact 0151 708 3929
events@blackburnehouse.co.uk

Blackburne House is a social enterprise, with all profits being driven back into the business to support educational and
wellbeing opportunities for women.
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