
STARTERS

Hummus Tahini 
Olive oil, lemon juice & hint of garlic. Served with bread (GF option available)

Beetroot Dip 
With pomegranate, dill, & pumpkin seeds dukkah. Served with bread (GF option available)

Garlic Mushrooms 
Sauteed in creamy white wine sauce. Served with toasted sourdough.

Chicken Roll
Chicken wrapped in filo pastry. Served with chilli jam.

Meatballs
Rustic meatballs in rich tomato sauce.

Crispy Potato 
Served with garlic aioli.

Calamari 
Fried squid rings, with dill aioli.

(£3 Supplement)

Chilli & Lime King Prawns 
Served with toasted bread.

(£3 Supplement)

Party Menu

MAIN COURSE

Chicken Fillet 
Chargrilled fillets of chicken marinated in herbs & cajun spices.

Chicken Alla Crema 
Pan seared butterflied chicken cooked in rich creamy mushroom sauce, served with garlic & thyme

sauteed potatoes, sugar snaps, courgette & kale.

Mixed Chicken & Lamb Skewers 
Two skewers of succulent lamb & chicken cubes marinated in herbs & spices.

Lamb Shank 
Slow cooked lamb shank. Served with creamy mash and red wine jus.

Wild Mushroom Gnocchi 
Pan fried gnocchi cooked in creamy white wine sauce finished with truffle oil.

Moussaka 
This classic Turkish dish of layered thinly sliced potato, aubergine, & courgette, topped with a creamy

béchamel sauce. Served with Turkish basmati rice & salad.

Sea Bass 
Pan seared sea bass with potato cake, mussels and samphire creamy sauce.

Mixed Chargrill  
A combination of marinated chargrilled lamb chop, chicken fillet, lamb kofte, donner, chicken wings,

mixed chicken & lamb skewers.

(£6 Supplement)

DESSERT

Baklava
Sweet, flaky pastry made with layers of filo dough, filled with chopped pistachio and soaked in honey. Served with

Vanilla Ice cream

Cheese Cake
Ask a member of staff for the flavour of the day.

Triple Chocolate Brownie
Decadent hunk of pure chocolate heaven! Made with cocoa, dark and milk chocolate. Served with Vanilla ice

cream. (GF option available)

Tiramisu
White & dark chocolate mousse on a sponge base finished with chocolate glaze. Served with whipped cream.

Available to groups of 9 or more. T&C apply. 
If you have any dietary requirement or food allergies, please inform a member of staff .

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

2 course £26 3 course £30
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