
 

CHRISTMAS MENU B	

4 course £37.95 

Appetizer 
Selection of Bread and Olives to share 

Starters 
Sac dusted filo pastry with exotic chicken, almond and orange blossom 

Lamb Meat Ball with mildly spiced coriander and harissa salsa (G) 

Authentic Homemade Falafel on a Bed of Fresh Hummus (G) (VE) 

Golden goat’s cheese and spinach filo cigar, Sweet Chilli Jam (V) 

Main Courses  
Tender shank of local lamb braised with onion compote and caramelised 

prunes and apricot (G) 

Lamb meatballs in rich tomato and coriander salsa, poached egg (G)  

Grilled Seabass fillets, baby potatoes and fresh greens (G) 

Char-grilled chicken skewers with Mid Veg, saffron rice, coleslaw and tomato  

Slow cooked lentil stew with fresh vegetables, herbs and extra virgin oil (G) 
(VE) 

Desserts  
Rich Chocolate Fondant paired with Vanilla ice cream 

 Signature Tiramisu 

Homemade Baklava 

 


