


STARTERS

HAM HOCK AND PEA TERRINE
Pickled spring vege’rob|es, sourdough, rocket salad

SUNDRIED TOMATO AND BASIL ARANCINI (VG, GF)

P R I VAT E D I N I N G \/egcm Parmesan crisp, fomato arrabbiata sauce

ROASTED BUTTERNUT AND SWEET POTATO VELOUTE
(VG, GF)
\\' Roasted pumpkin seeds and herb croutons

MGROUP MENL |
% 7 MAINS

SLOW ROASTED TARRAGON CHICKEN BREAST (GF)

Garlic fine green beans, Jersey Royo| potatoes, Parmesan cream sauce

2 COURSES £27 FILLET OF SEBASS
Tomato orzo, meo”ey of vege’rob|es, sundried tomatoes, boby courgettes,
3 COURSES £32 baby carrots

WILD MUSHROOM AND SPINACH WELLINGTON (VG)

Gratin potatoes, parsnip purée, gravy

Minimum 10 people

DESSERT

DARK CHOCOLATE AND CARAMEL DELICE

SOH@OI corome| ice cream

ALMOND AND APRICOT CAKE (VG, GF)

With berry compote, Vegan vanilla ice cream and apricot purée

PRIVATE DINING MENUS STICKY TOFFEE PUDDING (VG)
SERVED SEATED \/egom vanilla ice cream, toffee sauce




PRIVATE DINING

COURSES £3

3 COURSES £37

viinimum 10 people

PRIVATE DINING MENUS

SERVED SEATED

STARTERS

HAM HOCK AND PEA TERRINE
Pickled spring vege’rob|es, sourdough, rocket salad

SUNDRIED TOMATO AND BASIL ARANCINI (VG, GF)

Vegan Parmesan crisp, tomato arrabbiata sauce

ROASTED BUTTERNUT AND SWEET POTATO VELOUTE
(VG, GF)

Roasted pumpkin seeds and herb croutons

MONKFISH TAILS (GF)

Crispy pancetta, sage and creamy mash

MAINS

SLOW ROASTED TARRAGON CHICKEN BREAST (GF)

Garlic fine green beans, Jersey Royal potatoes, Parmesan cream sauce

FILLET OF SEBASS

Tomato orzo, medley of vegetables, sundried tomatoes, baby courgettes, baby carrots

WILD MUSHROOM AND SPINACH WELLINGTON (VG)

Gratin potatoes, parsnip purée, gravy

MINTED LAMB SHANK (GF)

Creamy mashed potato, spring vege’rob|es, red wine jus

DESSERT

DARK CHOCOLATE AND CARAMEL DELICE

Salted caramel ice cream

ALMOND AND APRICOT CAKE (VG, GF)

With berry compote, Vegan vanilla ice cream and apricot purée

STICKY TOFFEE PUDDING (VG)

Vegan vanilla ice cream, toffee sauce

SELECTION OF FOUR CHEESES

Onion marmalade, grapes, crackers



Bucket of Beers
£28 (6 Bottles)

Classic Wine Package
6 x Bottles of house wine £125

Premium Wine Package
6 x Bottles of Premium wine £200

6 x Bottles of Champagne
£420

Prosecco

125ml Glass of Arrival Prosecco £5 per person
6 x Bottles of Prosecco Package £200

Pitchers of Cocktails
Mojito, Cuba Libre or Pimms & Lemonade,
Sangria, Tuscan Mule £36

Non-alcoholic Pitchers

Elderflower Virgin Mojito, Cranberry Crush or
Virgin Mary £24

6 Large Bottles of Still or Sparkling
Water £18

Unlimited Filter Tea & Coffee
£.5 per person



o find out more or book you
oarty scan this qr code:

Or email hello@racks-bristol.co.uk

@RACKSBRISTOL
RACKS-BRISTOL.CO.UK
D117 974 1626
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