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Join us this Christmas at The Spotted Cow, we can cater for small 
groups or large parties and will make your meal or party stress 

free and memorable.
The Spotted Cow is a great Christmas setting with food from our 

highly regarded kitchen, our large log fired wood burner and 
plenty of candles!

“legendary”  Mark Taylor (Bristol Evening Post)
“they know what they’re doing and they do it so well”

Tony Benjamin (Venue Magazine)

139  North Street, Bedminster, Bristol
tel: 0117 963 4433  / www.thespottedcowbristol.com

Contact The Spotted Cow to make your reservation

info@thespottedcowbristol.com  

Starters
Roasted Butternut Squash & Cumin Soup with Sage Oil & Parsnip Crisps (v)

Home Cured Salmon with Rye Toasts & Horseradish Cream
Fig & Honey Roast Walnut Salad with Somerset Blue Cheese (v)

West Country Ham Hock Terrine with Pickled Vegetables & Dijon Mustard Sauce

Mains
Ashdale Dry Aged Beef Sirloin with Yorkshire Pudding & Madeira Gravy

Devonshire Free Range Turkey Breast with all the trimmings and Port & Cranberry Jelly
Rare Roasted Duck Breast with Seville Orange Sauce

Pan Fried Red Mullet with Squid Ink Risotto & Pancetta
Beetroot & Parsnip Rosti stuffed with Bath Soft Cheese & Red Onion Marmalade (v)

All served with Buttered Brussels Sprouts, Goose Fat Roast Potatoes,
Honey Roast Carrots & Parsnips and Braised Red Cabbage

PUDDING
Apricot & Amaretto Brulee with Almond Biscuits

Dark Chocolate & Hazelnut Torte with Brandy Chantilly Cream
Iced Raspberry & Nougatine Parfait with Winter Berry Compote

A Selection of West Country Cheeses with House Chutney & Homemade Crackers

For parties of 12 upwards we can offer a feast of a whole roast locally
sourced Suckling Pig plus a starter and pudding for £30 per head

All of our meats are organic and our ingredients
are cooked from fresh and locally sourced where possible 

3 Courses for £21  2 Courses for £17


