
Prix Fixe Menu 
Sample 

 
STARTERS 

 

                                    Jerusalem artichoke soup (v) 
Goat’s cheese mousse, pickled beetroot, watercress & blackcurrant  

Deep fried brie with cranberry 
 

MAIN COURSES 
 

Leek, wild mushroom & parmesan parcels with béchamel sauce (v) 
Monkfish fillet with creamy pesto & new potatoes 

Herb crusted lamb cutlets with mash & red wine 
 
 

                                        DESSERTS 
 

 

Amaretto semifreddo (n) 
Coconut panna cotta with chocolate sauce 

Selection of cheeses & chutney 
 

  £12.50  for two courses 

£14.50 for three courses 
 

includes a glass of house wine, soft drink or small draught beer 
 

 Available from Tuesday to Saturday lunchtimes and Tuesday to Thursday evenings 
 

                                          Gratuities go entirely to the staff 
                            10 % service will be added to the bill for parties of 8 or more 
                                     Reservations can be made on 01277 355021 

                                      www.bartellas.com 


