Available from Nov 15th - Dec 24th 2025
£35 per person

STARTERS

Traditional Hummus [v]
Pureed chickpeas with flat bread, paprika & chickpeas.

Breaded Deep Fried Squid

Served with a smoked, tangy paprika & lime sauce.

Garlic Buttered Tiger Prawns
Tiger prawns cooked in a house garlic & butter sauce.

Grilled Halloumi [v]

served with a pumpkin & mango chutney.

MAINS

Chicken Shish
Cubes of marinated grilled chicken. Served with bulger wheat and salad
Grass Fed British Lamb Chops
with a house blend of spices. Served with french fries and broccolr
Kleftico
Slow cooked British lamb shank with garlic & rosemanry.
Served with mashed potatoe & vegetables.
Vegetable Tagine [v]
Aubergines, mushrooms, apricots & sultanas in a spicy tomato sauce
Served with saffron rice.
Seafood Casserole

Pan cooked selection of salmon, seabass & mussels.
Cooked in a creamy white wine sauce & served with mashed potatoe & vegetables.

DESSERTS

Creme Brulee
with wild berries
Traditional Baklava
Served with vanilla ice cream.
Ice cream & sorbet
3 generous scoops
Chocolate Brownie
with vanilla ice cream.






