BAR + KITCHEN




Wild mushrooms, garlic, thyme, truffle oll, grilled sourdough (VO)
Thai cod, chilli, ginger & lime fish cakes, sweet chilli, soy & lime dip
Ardennes paté, red onion marmalde, grilled ciabatta
Winter spiced parsnip soup, apple crisp (VG)

Whipped feta cheese, lemon; garlic, parsley, mint, grilled flatbread (V)

<
Roast turkey, winter veg, roast potatoes, gravy, stuffing . b b .
Pan-fried sea bass with lemon butter risotto < Y =
® @
Mushroom & Porter-ale pie, winter veg, roast potatoes, gravy (VG) ® °
®
8% sirloin steak, French fries, peppercorn sauce # : :
Wild mushroom linguine, mascarpone; white wine, garlic, thyme, truffle oil (V) % ° O
® ® [ 3K ] > ®
<
NS ‘ | | L\
V“V Sticky toffee pudding, clotted cream ice cream

Salted caramel profiteroles, chocolate sauce
New York.style vanilla cheesecake, raspberry coulis (VG)
Chocolate brownie, vanilla ice cream, warm chocolate sauce

Christmas pudding, cream

LS

2 COURSES £32
3 COURSES £39

# STEAK SUPRLEMENT £5

LS

FOOD ALLERGEN & INTOLERANCES INFORMATION

Please be advisedithat we cannot guarantee that
our food is free’from all allergens

(V)'VEGETARIAN (VG) VEGAN




FORUM

BAR + KITCHEN

S

BOOKING TERMS + CONDITIONDSD

WE ARE DELIGHTED THAT YOU ARE THINKING
OF JOINING US AT FORUM BAR + KITCHEN
THIS CHRISTMAS. PLEASE FIND BELOW OUR
TERMS AND CONDITIONS.

N . G To secure your table, we kindly ask for a £15.00 non-refundable ° °
: deposit per person. The deposit should be paid within
15 days of making your booking. ® °

If a booking is made within 15 days of the date of your visit then 4 e °
full payment is required. If the final amount is not settled in G U
advance, we reserve the right to cancel the booking.

b "“ We also require your food pre-order at least 15 days before
your visit. Special requests (e.g. dietary requirements) must be
made known to us at least 15 days before your booking.

7 .‘;:;i,:"d_--: g The organiser of the booking is responsible for paying the
group’s deposit, final full payment and pre-orders. Y

If you have any questions or need a hand with anything, feel B a0
free to reach out at 01772 563 789 or preston@forumbar.co.uk. 2K

WE LOOK FORWARD TO CELEBRATING
WITH YOU SOON!
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