
SEABASS
Wild fillet of Seabass with fresh herbs and a lemony 

garlic butter sauce. Served with sautéed baby potatoes 
and vegetables.

LAMB KOFTA
Chargrilled Mediterranean-spiced lamb kofta served 
with Turkish rice, roasted tomatoes and garlic labneh 

yoghurt.

CHICKEN SHISH
Charcoal grilled free-range chicken breast marinated 
with olive oil, garlic, lemon and Middle Eastern spices. 

Served with rice, flatbread and homemade sauces.

VEGAN MOUSSAKA
Layers of slow-roasted aubergine, courgette and 

potato with a rich lentil and tomato ragù, topped with 
a creamy vegan béchamel and baked until golden.

PRAWN LINGUINE
Linguine with king prawns, fresh chilli, garlic and 
cherry tomatoes finished with lemon and parsley.

CHICKEN & AVOCADO SALAD
Free-range herb roasted chicken breast, ripe Hass 
avocado, baby gem lettuce, toasted pumpkin seeds 

and crumbled Gorgonzola cheese, dressed with 
balsamic and extra virgin olive oil.

ROAST TURKEY 
Slices of roast turkey breast paired with a crispy pork, 
sage, and onion stuffing ball. Served with goose-fat 
roasties, honey-roasted parsnips, buttery seasonal 
greens, and a classic Yorkshire pudding. Finished 

with a generous helping of rich, homemade roasting 
gravy and tangy cranberry sauce.

CRISPY CALAMARI
Tender calamari in a crisp semolina coating 

seasoned with za'atar spices. Served with garlic 
lemon-herb aioli.

SPINACH & FETA FILO PASTRY
Golden filo pastry filled with feta cheese, spinach 
and aromatic herbs. Served with sweet chilly jam.

TZATZIKI
Creamy Greek tzatziki, touch of olive oil.

Served with house warm bread. 

BRUSCHETTA FETA
Toasted sourdough topped with marinated 

heirloom tomatoes, feta chesee, garlic, sea salt, 
olive oil and fresh basil.

WILD MUSHROOM ARANCINI
Crispy wild mushroom and thyme risotto balls 

served with whipped vegan ricotta and truffle oil.

HUMMUS
Traditional blend of chickpeas, tahini, lemon and 

garlic finished with extra virgin olive oil, whole 
chickpeas and paprika. 

Served with our house warm bread. 
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2 Courses 2 Courses ₤₤23 pp23 pp

+add +add ₤₤55

L U N C H  M E N U

VEGAN CHOCOLATE & COCONUT TORTE / / /CHRISTMAS PUDING SAN SEBASTIAN CHESEE CAKE ICE CREAM


