


Starts from 6pm.
2 course meal with a glass of Champagne for only £48 (+ £5.95 for Dessert)

Seirlerg. | (Veing

BEETROOT & HUMUS DIP SIRLOIN STEAK
Served with Turkish bread. (GF option available) Mature prime cut, with grained fat running through the top side,

keeping the meat moist & flavoursome. Served with a choice of
KING PRAWNS & WILD MUSHROOM SAUCE

peppercorn sauce or red wine jus. Recommended medium - rare.
Served with sourdough toast. (GF option available)

MIXED CHARGRILL
SALT & PEPPER SQUID A combination of marinated char grilled lamb chop, chicken fillet,
Crispy, tender squid seasoned with a perfect blend of salt & lamb kofte, doner, chicken wings & lamb skewers.

cracked black pepper. Lightly fried to perfection &
served with creamy garlic mayo. SALMON RISOTTO

A creamy risotto featuring a blend of mixed seafood, garlic, white wine & a
MINI KOFTA AUBERGINE delicate tomato sauce, topped with a perfectly roasted salmon fillet.
Our chefs special valentine starter. [mu/f/ wilf-lave |

CHICKEN STEAK
CHICKEN SHAWARMA Succulent sauteed chicken breast, seasonal vegetables &
Marinated chicken thighs, grilled to perfection, new potatoes, with lemon & thyme sauce.
.served on a mini tortilla bread with p!ckles, PACCHERI PUTTANESCA
garlic sauce & fresh herbs. (GF option available) ) ) ) ) )
A true Mediterranean masterpiece, paccheri pasta is dressed in a
flavourful puttanesca sauce made with sweet tomatoes,

briny Kalamata olives, capers, anchovies & garlic,
enhanced by a hint of chilli & finished with fresh basil.

FALAFEL & HALLOUMI SALAD
Baby gem lettuce, sundried tomatoes in cherry vinaigrette.
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@OCOLATE & HAZELNUT ROYAL CHOCOLATE TRUFFLE TORTE
Dacquoise biscuit, hazelnut crunch & A rich chocolate torte finished with chocolate

chocolate mousse. glaze & a chocolate truffle.

STRAWBERRY & PROSECCO TORTE HOME-MADE BAKLAVA

Light fluffy torte layered with fresh Served with vanilla ice-cream.

stramberries & Prosecco-infused cream.

Finished with a dusting of powdered sugar &
) /#fizzle of strawberry sauce.

A refreshing, elegant dessert.




