
 

  
  
  
  
  
  
  

  

CHRISTMAS DAY SET MENU     
APPETISER    

Cauliflower S oup   W ith feta cheese and caramelised pear garnish   
  

MIXED MEZZE   

A choice of cold or hot mezze platter for two   
  
Cold Mezze   Houmous, tzatziki, s asuka , kisir & yaprak sarma   
  
Hot Mezze   Halloumi , sucuk,  sigara boregi, falafel & calamari   
  

MAIN COURSE   

  
All main courses are served with a choice of either seasoned sauté potatoes or saffron vermicelli rice with  

toasted pine nuts and sultanas and a Christmas side salad of mixed leaves with walnuts, pomegranate  

molasses and feta cheese or seasonal vegetables   
  

  
Giant Tiger Prawns   

  
Pan - fried   in fresh garlic and white wine   

  

Christmas   Toupokia   
  

Oven roasted   breast of turkey rolled and stuffed with minced lamb, green chilli, herbs  

and spices topped with a pistachio crumb and served with a pomegranate jus   
  

Kleftico   
  

Slow cooked lamb shank served with vegetables, herbs and mild  spices   
  

Mixed Turkish Grill   
  

Lamb and chicken shish, lamb adana, chicken beyti, chicken wings and garlic and chilli  

sauces    
  

Vegetarian Guvec   
  

Cooked in a clay pot with courgette, aubergine, tomato,  onion, potato, garlic and  

herbs and spices   
  

  
  
DESSERT   

  Baklava 
  

  

  Filo pastry filled with pistacios, drizzled in sweet, sticky syrup  served with vanilla ice cream 

  
  

  Incur Tatlisi 

  

    
Dried figs stuffed with walnuts and cinnamon, drizzled in sweet sticky syrup 

  
  

  Vanilla  Cheesecake 

  

    
New york style cheesecake served with vanilla ice  cream & pistachio sprinkles 

  
  

  
Kunefe 

  

    

Shredded pastry filled with sweet cheese, drizzled with sweet sticky syrup 

  
  

Sticky - Toffee  Pudding 

  

Served with crea m 

  
Coffee or Tea With Turkish Delight. 

HOT DRINK 


