0‘0———————

@ 4 CHRISTMAS DAY MENU
w0 s Festive Dining <~

2 Courses — £65.95 | 3 Courses — £69.95
Children 2 Course — £32.95 | 3 Courses — £36.95

’O
¢ STARTERS ¢
Sigara Boreigi Trio Cold
Pastry filled with feta cheese and spinach Served with homemade warm pita bread
served with sweet chilli sauce. hummus, cacik, babganoush.

Calamar (spicy available)

Fried squid served with homemade tartar sauce. Chicken Liver (spicy available)

Sauteed diced chicken liver with mixed peppers,

Halloumi & Sucuk onion, herbs and garnish.

Grilled halloumi and spicy beef sausage served

with sweet chilli sauce. Whitebait

Falafel Deep fried whitebait served with mixed leaves
Fried chickpeas, broad beans, parsley, onion, and tartar sauce.

garlic and coriander.

¢ MAIN COURSES &

Roast Turkey | | Vegetarian Roast (Butternut Squash)
Served with homemade Yorkshire pudding, roast potatoes, Served with homemade Yorkshire pudding, roast potatoes,

ls)tuf’ﬁngl: e blanket(s:, roz;)sted e veget.?bgles, steamed stuffing, roasted root vegetables, steamed broccoli,
roccoll, gravy sauce. (Cranberry sauce available) aravy sauce.

Roast Lamb

Served with homemade Yorkshire pudding, roast potatoes, Seabass (Fillet)
stuffing, pigs in blankets, roasted root vegetables, steamed
broccoli, gravy sauce. (Mint sauce available)

Roast Beef

Served with homemade Yorkshire pudding, roast potatoes,
stuffing, pigs in blankets, roasted root vegetables, steamed
broccoli, gravy sauce. (Horseradish sauce)

Served with baby potatoes, broccoli., roasted carrots
and garlic butter sauce.
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¢ DESSERTS &
Cheese Platter Chocolate Fudge Cake
Camembert, truffle filled brie, Comte cheese Rich chocolate cake served with vanilla ice cream.

with fig and date chutney.

Traditional Christmas Pudding
Traditional Christmas pudding served with vanilla ice cream.
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MERRY CHRISTMAS & HAPPY NEW YEAR!
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Please inform your server of any allergies or dietary requirements before ordering.

A discretionary 10% service charge will be added to your bill.




