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Christmas 2026 Lunch 

MENU 

THREE COURSE MEAL: £32 per person (10% service charge will be added.) 

�f¾ 
1. HUMUS & MUSHROOMS ('v) 

Homemade humus topped with garlic mushrooms. 

2. CHICKE SUJUK 

erved with sweet chi(/i sauce. 

3. FALAFEL & HUMUS ('v) 

Deep fried cnished chickpeas with broad be.ans carrots, c�fe.ry fresh 011io11s, herbs and garlic. 

4. GRILLED HALLOUMI ('v)

Traditional griUed "fllrklsh cheese. 

5. BOREK (-v)

RoUed filo pastry with Feta cheese, fresh parsley a11d spinach. 

6. BABA GANOUSH (-v)

moked aubergine puree mixed with yoghurt, garlic, o/i1-e oil and herbs. 

0� 
1. VEGETARIAN MOUSSAKA (-v) 

I.ayers of aubergine fiUed with potatoe.s, courgettes, onion, tomatoes and herbs. 
"fopped with mashed tomato a11d creme cheese and sen·ed with rice. 

2. GUNDY CHICKEN SAUTE 

ma[/ rnbes of chicken breast, slow-cooked in tomato sauce, with mushrooms onio11s, 
garlic pepper, he.rb, and se.rved with rice. 

3. SALMON SAtJTE 

Mari11ated cut of sa/mo11 wilh prow11 cooked in ove11 with tomato sauce, fresh vegetables, 
garlic a11d sen•ed with rice. 

4. MIXED SHISH 

Chargrllled chicken a11d koftc sen•ed with ric.c and salad garnish. 


