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WELCOME TO

Martha's

VINEYARD

Martha’s Vineyard is a fully licensed restaurant located within Brunswick
Moviebowl cinema and entertainment complex.

Martha’s Vineyard is sure to delight even the most discerning diner, with its
top-notch array of fabulous food on offer. For the Christmas 2017 season we have
created a fantastic festive feast where traditional classic dishes sit alongside
contemporary favourites with a fabulous fun game of ]QRIN, . absolutely FREE!
For our 2017 Christmas season we have introduced a new line up to our festive
entertainment.

Onselected nights we are starting our party nights with Acoustic Artists providing
a gentle accompaniment for your meal playing traditional and contemporary
tracks in a relaxing background.

This is followed then by our resident DJ who will be belting out floor filling classics
creating a winter wonderland on the dance floor till late... Bring your dancing
shoes!!!

our Martha’s Midweek special is back by popular demand on selected dates for
the very special price of £19.95 M @ per person

Mark Sargent
Restaurant Manager

BOOK YOUR CHRISTMAS
PARTY NOW ON:

N.l. 028 71371999 R.0.I. 048 71 371999
EMAIL: bookings®@brunswickmoviebowl.com
WEB: www.brunswickmoviebowl.com




CHRISTMAS PARTY NIGHTS
Dance the night away at

Martha’s

VINEYARD
- Friday 24th November £1495 £19.95 e
Saturday 25th November £19.95 £19.95 e
Sunday 26th November Santa Sunday [
Friday 1st December £14.95 £26.95
; Saturday 2nd December £19.95 £26.95
_ﬁurl'lllay 3rd December Santa Sunday s
hursday 7th December £14.95 £19.95 @
day 8th December £14.95 £26.95
£19.95 £26.95
Santa Sunday

£1495 £19.95

Tuesday 19th December y g e - 1‘
Wednesday 20th December £14.95 £19.95 M @

Thursday 21st December £14.95 £19.95 M @.,

Friday 22nd December £19.95 £26.95 ;

Saturday 23rd December £19.95 £26.95 h S —
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££19.95/£26.95

HOME-MADE WINTER VEGETABLE SOUP
Freshly prepared vegetable soup
served with a selection of homemade breads

SALT ‘N’ CHILLI CHICKEN
Strips of chicken coated in a blend of cayenne
pepper, garlic & chilli spices served with naan
bread, Asian salad and a sweet chilli mayonnaise

STUFFED BUTTON MUSHROOMS
Button mushrooms stuffed with garlic & cream
cheese, coated in golden breadcrumbs
served with a garlic & chive mayonnaise
CLASSIC PRAWN COCKTAIL
Delicious prawns served with home-made marie
rose sauce, lettuce salad & micro leaves
with a contemporary cocktail twist!

WARM CHICKEN SALAD
Crispy breaded chicken with baby gem lettuce,
parmesan & smoked bacon finished
with a creamy Caesar dressing

ATRIO OF HOMEMADE
FESTIVE DESSERTS
A selection of delicious homemade desserts
freshly prepared daily by our pastry chef

CHRISTMAS

COCKTAILS
+ Martha’s +

CHICKEN MELTER
Marinated escalope of chicken coated in a golden
sesame seed breadcrumb topped with hickory
smoked bacon and a Mexican & mozzarella cheese
melt finished with a stack of crispy tobacco onions
and a sauce of your choice

ROAST STUFFED TURKEY
& HONEY GLAZED HAM
Traditional roast breast of turkey & honey glazed
ham served with a sage & shallot stuffing
and a rich thyme and redcurrant gravy

CHICKEN SUPREME
Roast supreme of chicken served with a mushroom
& bacon cream sauce topped with crispy tobacco
onions finished with a basil pesto dressing

100z SIRLOIN STEAK
Grilled prime Irish sirloin steak resting on a bed
of creamed mashed potato served
with a creamy brandy & peppercorn sauce

BAKED SALMON
Oven baked fillet of salmon served on buttered
mash with creamed leeks finished
with a light cream sauce

CAULIFLOWER & BROCCOLI BAKE
Cauliflower & broccoli encased in puff pastry
baked with a delicate white wine sauce topped
with grated cheddar & blue stilton

CHORIZO CHICKEN
Sliced breast of chicken dusted in charcoal Cajun
spices served on Spanish style potatoes topped
with crispy tobacco onions finished
with a rich chorizo cream sauce

All main courses are served with creamy
buttered mash, herb roast potatoes
& a selection of roasted seasonal veg.

W () £19.95/£26.95 | PRICE INCLUDES COMPLIMENTARY GAME OF 10910,



£ £14.95/£19.95

HOME-MADE WINTER VEGETABLE SOUP CHICKEN MELTER
Freshly prepared vegetable soup Marinated escalope of chicken coated in a golden
served with a selection of homemade breads sesame seed breadcrumb topped with hickory
smoked bacon and a Mexican & mozzarella cheese
STUFFED BUTTON MUSHROOMS melt finished with a stack of crispy tobacco onions

Button mushrooms stuffed with garlic & cream

and a sauce of your choice
cheese, coated in golden breadcrumbs served

with a garlic & chive mayonnaise ROAST STUFFED TURKEY
& HONEY GLAZED HAM
CLASSIC PRAWN COCKTAIL Traditional roast breast of turkey & honey glazed

Delicious prawns served with home-made ham served with a sage & shallot stuffing and a
marie rose sauce, lettuce salad & micro leaves rich thyme and redcurrant gravy
with a contemporary cocktail twist!

CHICKEN SUPREME

WARM CHICKEN SALAD Roast supreme of chicken served with a mushroom
Crispy breaded chicken with baby gem lettuce, & bacon cream sauce topped with crispy tobacco
parmesan & smoked bacon finished onions finished with a basil pesto dressing

with a creamy Caesar dressing
BAKED SALMON
Oven baked fillet of salmon served on
buttered mash with creamed leeks finished

ATRIO OF HOMEMADE with a light cream sauce
FESTIVE DESSERTS
A selection of delicious homemade desserts CAULIFLOWER & BROCCOLI BAKE
freshly prepared daily by our pastry chef Cauliflower & broccoli encased in puff pastry

baked with a delicate white wine sauce topped
with grated cheddar & blue stilton

CHORIZO CHICKEN
Sliced breast of chicken dusted in charcoal Cajun
spices served on Spanish style potatoes topped
with crispy tobacco onions finished with a rich
CHRISTMAS

COCKTAILS chorizo cream sauce

+ Martha's + 100z SIRLOIN STEAK
— Grilled prime Irish sirloin steak resting
on a bed of creamed mashed potato
served with a creamy brandy &
peppercorn sauce

All main courses are served-with creamy
buttered mash, herb roast potatoes
& a selection of roasted seasonal veg.

Wi ) £14.95/£19.95 | PRICE INCLUDES COMPLIMENTARY GAME OF 10RIN,,



How to Book

Nl. 028 7137 1999
ROIl. 048 7137 1999

bookings@brunswickmoviebowl.com

www.brunswickmoviebowl.com *-*“"_"'“'ﬂ

§ LY
.1
: - _
¥



Glft Vouchers
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Brunswick Moviebow! gift
vouchers allow you to give
someone special a truly
memorable experience at a
time of their own choosing.
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YOU CHOOSE
THE VALUE,
THEY CHOOSE
WHERE TO
SPEND IT
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@ 028 71 371999 © bookings@br

kmoviebowl.com




nta sunday

Megt ST

- Every Sunday from November 26th
from 12:00pm - 5:00pm

v S
RSE SANTA SUNDAY

RVERY LUNCH
12.95, CHILD £6.50

6™ NOVEMBER
3R° DECEMBER
O™ DECEMBER
17™ DECEMBER
7 Kk

eil Mellon

photography —

Auvailable for hire on these dates






