festiveseason

This year, Saltwater’s award-winning chefs have created
two special festive menus offering a unique combination of
modern British and European cuisine. Christmas lunch and
Christmas dinner will be available between Monday 30th
November and Christmas Eve, in addition to our excellent a
la carte menu, which is always available.

Our lounge bar and infamous covered, heated roof terrace
is open late during the week and until 2am at weekends.
Explore our extensive range of cocktails, wines, beers and
spirits to kick-start or wind-down your evening with a
varied soundtrack lovingly selected by our resident DJs
Wednesday to Sunday nights.

newyear sparty

Saltwater prides itself equally on music, food and drink.
Experience all three this new year’s eve with a lavish
5-course dinner menu designed especially for the occassion
whilst two of Nottingham’s most prolific and talented DJs,
who share our passion for the best in funk, soul, disco, jazz
and house music (and beyond), see the party through until
well after the countdown. Our doors are open to every-
body, including non-diners, but why miss a VIP greeting of
Bellini’s and canapés?

Musical selections courtesy of Saltwater residents...
Rick Donohue Saturdays at the Rooftop
Paul Wain Pop Your Funk

Bar open 7pm until late
Music starts 8pm

ear’ sdinner

BELLINI AND CANAPES ON ARRIVAL

ne

LOBSTER BISQUE
crayfish and dill velouté

CREAM OF ONION SOUP
rosemary croutons, truffle oil and home made bread
THREE BIRD TERRINE (DUCK, CHICKEN AND QUAIL)
toasted brioche, port and loganberry chutney
CEP TORTELLINI (V)
wild mushrooms, spinach and pea purée, goat's cheese foam

CONFIT BELLY PORK
cider apple purée, crisp white pudding

ORANGE AND CHAMPAGNE SORBET

HERB AND GRAIN MUSTARD CRUSTED FILLET OF BEEF
bubble and squeak fritter, buttered asparagus spears and bernaise sauce

LOBSTER AND SAFFRON PASTA RAVIOLLI
pomodorino tomato, crab and chilli sauce

CRISP POTATO GNOCCHI IN GORGANZOLA CREAM (V)
baby leaf spinach, sweet roasted peppers and toasted walnuts
ROLLED AND ROASTED SADDLE OF WELSH LAMB
fondant potato, glazed root vegetables and thyme jus

CAMEMBERT AND PARMA HAM STUFFED
'ORGANIC CHICKEN BREAST

chargrilled vegetables, baby potatoes, tomato and chorizo concass

FONTINA CHEESE, ASPARAGUS SPEAR AND SHALLOT TART (V)
baby leaf salad, parsnip and sweet potato chips

VANILLA POD AND ARMAGNAC BRULEE, CARAMELISED SUGAR DISC

HOT MADAGASCAN VANILLA RICE PUDDING
raspberry, pecan and mascarpone ice cream

GRANNY SMITH APPLE PARFAIT
blackeurrant mousse, cider sorbet
DARK CHOCOLATE MARQUIS
strawberry purée and pistachio praline

CHEESE SELECTION
home made bread, date and prune chutney

£45 per person

howtobook

Contact Lucy or Dru to discuss your booking...
Call 01159 242 664
E-mail inffo@saltwater-restaurant.com

CHRISTMAS BOOKINGS

Deposit of £10.00 per head required.

Tables of 8 and above require a deposit.
Minimum notice of 2 weeks for table cancellation.
Any changes to numbers require 72 hours notice.
Al tables of 12 and above require a pre-order.

NEW YEAR'’S EVE BOOKINGS

Deposit of £20.00 per head required

All tables require a deposit.

Minimum notice of 2 weeks for table cancellation.
Any changes to numbers require 72 hours notice.

NEW YEAR'’S EVE TICKETS : NON-DINERS
Tickets £5.00 in advance for the bar. Entry / ticket sales on
door on the night cannot be guaranteed due to demand!

For general info please contact us on any of the below
SALTWATER ROOFTOP BAR & RESTAURANT
The Cornerhouse, Forman Street, Nottingham, NG| 4AA
Call 01159 242 664 Fax 01159 243 221

E-Mail info@saltwater-restaurant.com

Web www.saltwater-restaurant.com

ALL OUR MEALS ARE COOKED TO ORDER
PLEASE ADVISE YOUR SERVER IF YOU HAVE ANY ALLERGIES

PLEASE NOTE THAT AN OPTIONAL 10% SERVICE CHARGE
WILL BE ADDED TO YOUR BILL




