
Christmas Lunch Menu
2 Courses £18.00
3 Courses £21.00

Starters
Homemade Soup of the Day and fresh bread
Classic Prawn Cocktail with marie rose sauce

Home Made Pâté served with chutney and crusty bread
Creamy Garlic Mushrooms

BBQ Chicken Wings
Taramasalata or Hummous (served with warm pitta bread)

Keftedes (Greek Meatballs in tomato sauce)
Halloumi fries in bread crumbs served with garnish and sweet chilli dip

Melon served with mix berry compote

Mains
Christmas Roasted Turkey, Pigs in Blankets and all the trimmings

Roast Lamb
Roast Beef with Yorkshire

Slow Cooked Lamb Kleftico (£2.00 supplement)
Homemade Steak Pie

(All above served with roast potatoes and seasonal vegetables)
Grilled Breast of Chicken cooked in a choice of sauce (pepper or garlic) served with chips and vegetables

Greek Moussaka served with Greek salad
Beef Stifado -  slow cooked in a tomato red wine and vinaigrette sauce with onions served with rice

Pork Belly in a red wine and syrup sauce served with potatoes & vegetables
Seabass served with chips & Greek salad

BBQ Melt - grilled breast of chicken, bacon, melted cheese 
in a homemade bbq sauce with chips and mixed leaved garnish

Creamy Chicken Stroganoff served with rice
Sirloin Steak served with tomatoes, chips and peas (£5.00 supplement)

Creamy Mushroom Stroganoff served with rice
Mixed Vegetable Platter with Halloumi served with rice, chips or salad

Desserts
Christmas Pudding served with custard

Chocolate Brownie served with vanilla ice cream
Sticky Toffee Pudding served with cream

Home Made Crème Brûlée
Homemade Cheesecake served with double cream

Strawberry Pavlova served with cream
Profiteroles with chocolate sauce & cream

£5 per head deposit required 
(Non Refundable on any cancellations)

PRE-ORDER REQUIRED


