
£19.95

available to purchase 
by the glass or bottle

C h o o s e o n e o f o u r 
s i g n at u r e c o c k ta i l s 
w i t h a M c C a f f e r t y ' s 
t w i s t f r o m o u r 
e x t e n s i v e m e n u . 
A s k y o u r s e r v e r f o r 
t h e i r r e c o m m e n d at i o n s

Follow our social media 
pages for news, offers 
and much more  

@mccaffertysbarhalifax

 @mccaffertysbarhalifax

D E C E M B E R 2 0 2 2

Traditional Christmas Pudding
Served with brandy sauce or fresh cream

Baked Lemon Tart
Served with fresh berries, berry coulis and Chantilly cream

Sticky Toffee Pudding
Served with vanilla custard or ice-cream

Vanilla Cheesecake 
Served with caramel sauce & honeycomb ice-cream

Traditional Roast Turkey & Ham
Served with Rosemary roasted potatoes, glazed root vegetables, cranberry sauce & 

homemade gravy

Roasted Sirloin of Beef
Served with roast potatoes, glazed root vegetables, Yorkshire pudding, horseradish 

sauce & homemade gravy

Baked Fillet of Haddock
Served with buttered new potatoes, roasted fennel, tender stem broccoli, in a white 

wine & seafood cream sauce

Vegetarian Wellington
Roasted vegetables, chestnut & mushroom Wellington, served with roasted potatoes, 

glazed root vegetables & a red wine sauce

Homemade Soup of the Day
Cream of winter vegetable soup, served with bloomer bread

Prawn & Langoustine Cocktail
Fresh prawns and langoustine, smothered in Marie Rose sauce,

served with bloomer bread

Chicken Liver Terrine
Served with toasted bloomer bread, caramelised onion relish & dressed house salad

Bruschetta
Tomato, goat’s cheese & roasted red pepper bruschetta,

served with mixed salad & balsamic glaze


