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New Years Eve

New Years Eve menu will be our normal daily menu with on
the day “specials” as well as a glass of Champagne at midnight to
see in the New Year with style

New Years Day Brunch Menu

Served from 11am to 5Spm. Dishes individually priced

Smoked salmon scrambled egg crumpet £6.95
Bacon and egg buttie £4.95
Bacon and cheese croissant £4.95
Eggs Bennedict £4.95
Blueberry pancakes with yoghurt £5.95
Eggs Florentine £6.45
Poached eggs on rye with home made baked beans £5.95
Waffles with maple syrup £5.45
Kippers with lemon butter £6.45
Chilli eggs with hollandaise bacon and toasted muffin £6.95
Full Welsh breakfast £8.95
Duck egg with brioche £5.95

Roast Beef with Yorkshire pud and Vegetables £8.95

Christmas bookings Tel: 01745 536725
email bookings@thebridgestasaph.com  web www.thebridgestasaph.com

where friends meet to eat...
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Christmas Fayre Menu

Available Monday to Saturday 12 noon to 4.30pm
and evenings between 6pm and 10pm throughout December.

Starters
Winter vegetable broth

Pressed rabbit terrine, pickled beetroot, toasted rustic loaf
with celeriac salad

Cured salmon, carrot coleslaw,
horseradish and crispy romaine
Mains
Roast turkey with all the trimmings
Beef “carbonnade”, wilted kale, turnips and creamed potato
Grilled haddock, boulangere, pancetta, cabbage
and roasted cherry tomatoes
Desserts
Traditional Christmas pudding with brandy sauce
White chocolate parfait with amaretti biscuit

Mix fruit tart with rum pastry cream and Chantilly

Lunch 2 Courses £12.95 and 3 Courses £15.95
Dinner 2 Courses £14.95 and 3 Courses £17.95

Booking conditions and deposit requirements on separate form.
All bookings by prior arrangement and pre-ordering only.
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Christmas Day Lunch Menu

Starters

Winter pumpkin soup with cumin, toasted walnuts
and blue cheese

Beetroot gravad lax, watercress, caramelised orange
and horseradish

Pressed rabbit terrine, grain mustard, cornichons, celeriac
and toasted brioche
Mains
Roast British turkey with all the trimmings

Braised beef carbonnade, creamed potato, cabbage, carrots
and shallot jus

Baked sea bass, cherry tomato compote, linguini and bouillabaisse
Carnaroli risotto with zucchini, saffron and mozzarella

Desserts
Traditional Christmas pudding with brandy sauce
White chocolate parfait, hazelnuts, honey ice cream and winter berries
William pear tart, rum pastry cream and apple sorbet

Adults £44.95
Children (up to 14 years) £22.50




