
Add a Glass of Festive
Fizz £7

A  d i s c r e t i o n a r y  1 0 %  g r a t u i t y  c h a r g e  i s  a d d e d  t o  e a c h  b i l l .  A n y  g r a t u i t y  t h a t  y o u  p a y  i s  a  d i r e c t  r e w a r d  f o r

t h e  t e a m  t h a t  m a d e  y o u r  e x p e r i e n c e  s p e c i a l .  P l e a s e  a s k  a t  t h e  t i m e  o f  p a y m e n t  i f  y o u  w i s h  f o r  i t  t o  b e

r e m o v e d .  

Carrot, Orange & Coriander soup (V)
Served with warm flatbread and pitta croutons (Can be vegan on request)

Tyropita (V)
Feta cheese wrapped in filo pastry, drizzled with honey & sesame seeds

Halloumi in blankets
Halloumi wrapped in streaky bacon with a pomegranate glaze & cranberry dip

Spetsofai
Greek village sausage with peppers in a red wine & honey reduction

Beef & chestnut stifado
A rich, slow cooked beef & chestnut stew with red wine, brandy, tomato and baby

onions, gently spiced for depth & warmth served with mashed potatoes

Moussaka 
A classic Greek favourite with layers of potato, aubergine and minced lamb topped

with creamy bechamel sauce served with fresh salad

Chicken in a brandy cream sauce
 Chicken breast in a silky mushroom, bacon & brandy cream sauce, infused with fresh

tarragon served with rice. 

Spiced butterbeans (V)
Middle Eastern- style spiced butterbeans with aubergine in a rich tomato sauce,

topped with feta. (Can be vegan on request)

Prosecco Sorbet (V)
Pistachio Semi Freddo

Rose & Pistachio Cheesecake
Bread & Butter Panettone with Custard (V)

FestiveFestiveMENU

STARTER

MAIN COURSE

DESSERT

TO SHARE
Fennel & Orange Olives (V)

2 COURSE £30.00
3 COURSE £37.95

P L E A S E  I N F O R M  U S  O F  A N Y  A L L E R G I E S  B E F O R E  O R D E R I N G .  W E  W O R K  I N  A  B U S Y  K I T C H E N  W I T H  S H A R E D

C O O K I N G  E Q U I P M E N T  T H E R E F O R E  C A N N O T  G U A R A N T E E  T H A T  A N Y  M E A L  I S  C O M P L E T E L Y  A L L E R G E N  F R E E

( V )  V E G E T A R I A N


