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Nam Naom

Thai & Oriental Kitchen at
The Old Bore at Rishworth

Open
Wednesday - Saturday 6 - 10 pm
Sunday 5 - 9pm

Telephone 01422 822 291
Takeaway Available
Find us on FRCEBOOK

Www.namnamthai.co.uk

Nam Nam Thai | Oldham Road | Rishworth | Sowerby Rridge | HX6 4QU



Old Bore Festive Season 2011

Throughout December
Our a la Carte menu is available Wednesday to Saturday lunch 12 - 2.15pm
and dinner 6.00 - 9.30pm, Sunday lunch menu available 12 - 7.30pm.
Along side our Christmas lunch and dinner menus.

Nam Nam Thai is open Wednesday to Sunday evenings with the
exception of Christmas day when it is closed.

Christmas Eve (Saturday 24th December)
Old Bore will be serving lunch 12 - 2.15pm & dinner 6 - 9.30pm from the a la Carte menu.

Nam Nam Thai is 6 - 9.30pm.

Christmas Day (Sunday 25th December)

4 Course Menu, 1 sitting 12.30 - 1pm bookings only, bar closes at 3.30pm

Boxing Day (Sunday 26th December)
The Old Bore will be serving Sunday lunch menu 12 - 4pm, 3 courses £19.95 p/p.

Nam Nam Thai will be open 5 - 9pm Bookings essential

New Years Eve (Saturday 31st December)
The Old Bore is open for lunch 12 - 2.15pm

Nam Nam is open for New Years Eve celebrations with a Thai buffet from 7.30pm
booking only, £54.95 p/p including live entertainment, to be confirmed.

New Years Day (Sunday 1st January)
Old Bore open 12 - 4pm Sunday lunch menu £19.95 3 courses.

Nam Nam Thai open 5 - 10pm Bookings essential

Between Christmas & New Year (Tuesday 27th - Friday 30th December)
Old Bore open as usual for lunch 12.00 - 2.15pm and dinner 6 - 9.30pm.

Nam Nam Thai open 6 - 10pm.



Christmas
Lunch

Parsnip & Chestnut Soup (V)
served with homemade bread

Smoked Salmon Fishcake
crayfish & lemon butter sauce

Oven Baked Local Brie (V)
homemade clementine chutney & toasts

Butter Roast Local Turkey Breast
seasoning, chipolata’s, cranberry sauce
Seasonal vegetables & roasties

Sea Bass Fillet ‘Coronation’
crisp spiced batter,
bombay potatoes & mint raita

Mushroom & Yorkshire Blue Risotto (V)
walnut salad

Old Bore Boozy Christmas Pudding
brandy anglaise

Frozen Christmas ‘Mess’ Parfait
crushed meringue, whipped cream,
mead soaked raisins & honeycomb

Calderdale Cheese Plate
chutneys & fruit cake

Available 1st - 23rd December
3 Courses

£16.95 per person

For parties of 5 or more

a £10 non-refundable deposit
Is required at the time of
booking per person




Christmas
Dinner

Smoked Salmon Fishcake
crayfish & lemon butter sauce

Oven Baked Local Brie (V)
homemade clementine chutney & toasts

Little Steamed Game Pudding
mulled berries & rich game jus

Mushroom & Yorkshire Blue Risotto (V)
walnut salad

Butter Roast Local Turkey Breast
seasoning, chipolata’s, cranberry sauce
Seasonal vegetables & roasties

Braised Calderdale Beef Bourguignon
Creamy mash, carrots, baby onions,
smoked bacon & red wine jus

Sea Bass Fillet ‘Coronation’
crisp spiced batter,
bombay potatoes & mint raita

Red Onion Tart Tatin (V)
confit tomatoes, feta cheese fritters & basil

Old Bore Boozy Christmas Pudding
brandy anglaise

Frozen Christmas ‘Mess’ Parfait
crushed meringue, whipped cream,
mead soaked raisins & honeycomb

White Chocolate Panna Cotta
spiced oranges & gingerbread

Calderdale Cheese Plate
chutneys & fruit cake

Available 1st - 23rd December
3 Courses

£26.95 per person

For parties of 5 or more

a £10 non-refundable deposit

Is required at the time of
booking per person




Christmas Day

Lunch
Parsnip & Chestnut Soup (V) Served 12.30 - 1.00pm
served with warm mushroom focaccia

4 Courses
Salmon Tasting Plate
smoked salmon pate, salmon sesame toast, £74.95 per person
gravadlax & tartar served with soda bread (£36.95 children under 12)

Pigeon Breast ‘Wellington’
celeriac puree, wild mushrooms
& armagnac jus

£20 non-refundable deposit
Is required at the time of
booking per person

Yorkshire Goats Cheese Fritters and the balance to be paid
onion marmalade, walnuts, Ashcroft’s beetroot & bal- no later than a week before
samic dressing the 25th.

Butter Roast Local Turkey Breast
seasoning, chipolata’s, ported cranberry sauce,
winter vegetables & roasties

Charles Ashbridge’s Suckling Pig
seasoning, chipolata’s, ported cranberry sauce,
winter vegetables & roasties

Grilled Wild Halibut Fillet
potted shrimp croquettes, spinach
& lemon butter sauce

Red Onion Tart Tatin (V)
confit tomatoes, feta cheese fritters & basil

Old Bore Boozy Christmas Pudding
brandy anglaise

Warm Chocolate Orange Fondant
spiced oranges & gingerbread ice cream

Frozen Christmas ‘Mess’ Parfait
crushed meringue, whipped cream,
mead soaked raisins & honeycomb

Calderdale Cheese Plate
chutneys & fruit cake

Coffee & Petit Fours




The Old Bore at Rishworth will be open as normal
in January 2012, including Nam Nam Thai

Cookery Demonstrations With The Man Himself
Morning coffee followed by demonstration and 3 courses lunch £49 pp

2011 dates - Saturday 12th & 19th November ‘Cooking for Christmas’
2012 date - Saturday 28th January ‘Winter Cooking’

Gift Vouchers available, these make ideal Christmas presents...

The Old Bore January Sales

Receive a third off your total bill during January,
not available Saturday or Sunday’s and excludes any other promotion.

January Wine Night - Thursday 26th - with Rob Hoult

4 courses including matching wines £29.95 pp

Old Bore Premier Nights 2012

Wednesday 4th January, 3 courses £19.95 inc coffee
Wednesday 1st February, 3 courses £19.95 inc coffee
Wednesday 7th March, 3 courses £19.95 inc coffee

Valentines Tuesday 14th Feb 2012
Old Bore £34.95 pp 3 course menu & house made chocolates

Nam Nam Thai £34.95 set banquet menu & house made chocolates
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Reservations/Enquiries
01422 822 291

Oldham Road
Rishworth
Sowerby Bridge
HX6 4QU

www.oldbore.co.uk
Follow us on FACEBOOK




