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BESTOW THE
JOY OF MUGSHOT
WRAPPED IN
FESTIVE CHEER!
Splendid as a Christmas

gift, or simy 15 to delight
a cherished friend.

www.mugshotrestaurants.com HOT OFF THE CHRISTMAS BLOCK

@mugshotrestaurants

THE ART OF THE HOT STONE:

TWAS THE FEAST BEFORE CHRISTMAS

'Twas the night of ¥Pur supper, and slow.

and all through the hall, And should the heat falter, as
Not a guest was left hungry, no sometimes they do,

craving too small. A new stone appears — fiery,
Your fine cut arrived, seared fresh, just for you. (
rare with great care, 3
On a blazing hot stone, glowing So feast and be merry, with
fiery and fair. laughter and cheer s
For the magic of Mugshot
With sauces and butters all laid brings warmth every year,
out to choose, : !
No flavour forgotten, no taste to : &
refuse.

A dab on the stone made it sizzle

and sing,

While joy filled the room with a
Christmassy ring.

Each morsel you carve, placed

upon the stone’s glow,
Shall cook to perfection, steady

Do not touch the hot
stone. Even if it looks
cold, it isn’t!

NIBBLES

OLIVES £4
sundried tomatoes & garlic
(vegan)

BREAD & BUTTER £6
choice of two butters

(veg)

HALLOUMI £11
fried with asian slaw & sweet

chilli
@@ veg)

PORK BELLY BITES £12
%ney Zlazed & crackling top

REWARD

PIGS IN BLANKETS £8.5
chippolatta sausaéfes wrapped

MUGSHOT FLATBREADS

FOR ANY INFOMATION...

g/

REWARD

FOR ANY INFOMATION...

in gold star awarded bacon

o MAD DOG
BAKED CAMEMBERT £14 Buffalo Mozzarella,

encased in dough with red Sundried Tomatoes,

THE HITMAN

beef & spinach flatbread

H Z}lqﬂé) Rocket & Rasil Oil topped with chimichurri
TIG S £ s -
IGER PRAWN 14
shell off with a garlic, chilli & @®
while wine sauce (veg) "
RIOOI

':4Mustard Sesame Egg @Sulphile T‘ish Dairy @(Zrustacean @Soya Lupins @Glulen Peanut @Nuts Mollusc Celery\



FRAYEL LY
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 EDITION BRISTOL ' ROUND THE CLOCK & CO.
BUTTERS (veg) ; make it a surf & tugﬂ
additional butlers £3 ' ; add prawn skewers £10
COWBQY SINGLE CUTS
a spicy cajun & herb kick
CAFE DE PARIS GIFT OF FILLET
THESEA =3 £36
herbs, mustard, garlic & shallots 052 % Ko 1958/ 702
D &
HONEY :
GARLIC SIRLOIN B FLAT IRON £35
2262/ 80z 34082/ 12 02 <
ONION hE g/ 120
DD e RIBEYE PLANT BASED
BEARNAISE 280g /10 0z K34 22602/ 80z £30
VEGAN BUTTER (vegan) (vegan)
SAUCES
additional sauces £4.5 STE AK ,le g{z Pt .S’L%”f & lu}ﬂﬂ
add prawn skewers £10
BEEF DRIPPING ®®
WILD MUSHROOM (veg) SHARING CUTS
GORGONZOILA (veg)
PEPPERCORN @®® CHATEAUBRIAND PORTERHOUSE CAVEMAN BOEUF
RED WINE O\ 6508 / 23 03 800g / 28 0z 10008 / 35 02
CHIMICHURRI ® (vegan) £90 k90 £92
( Single Steaks — two butters, one sauce, BRI T, 3 110 Vi D]

B skin on chips, rocket & parmesan
3 \ garnish

~ WIS, pERFECT
muninss  PAIRING

A | Your table time doesn’t have to be the end |
7i~. Choose your butters & sauces of the night — join us at our sister bar to [
! from the lists above L keep the good times going. N

Y Sharing Steaks — four butters,
A two sauces, two skin on chips,
& rocket & parmesan garnish

CARROTS & PARSNIPS

SKIN ON CHIPS honey roasted . 4 ,
£5 (vegan) £7  (veg) S e
ENJOY WITH OUR STEAKS
. CAULIFLOWER CHEESE
EE%BINEC%%% MESAN smoked cheese sauce £5.5 (25 M L)
£6 ®(veg) £8  ®(veg)
BRUSSLE SPROUTS Cot.swold~s Single Malt .It is thfen aged
g}(VIENEOT]\l]) ?IE/I\gé) pan [ried with chestnuls & bacon e o S o SN
4 £7 @ grain to glass in the beurben and
£5 (vegan) heart of the Cotswolds, reconditioned
BRAISED C ABB AGE using locally grown red wine casks
BONE MARROW MASH cinnamon & cranberry ba;kf’y wmc:' disf mas:'eﬁ :;’f";ed bei"ﬁ
s ® k7 S nepgel e ey O
MA CAR ONI CHEESE distilled twice in their at the distillery.
TENDERSTEM BROCCOLI smoked with a baé‘on crumb B R o
L7 ® (vegan) £85; ©@E®

»':“‘gflzf/lugtard Sesame Egg @Sulphitc Fish Dairy @(Zrustacean @Soya Lupins @Glutcn Peanut @Nuts Mollusc Gexlervy. d




