
Tuscan Beef
Slow cooked tender melt in the mouth beef, in a rich red wine, tomato and 
vegetable medley that’s sure to take you back to the mountains of Tuscany

 Roast Breast Of Chicken
Prime breast of chicken butterflied in a creamy white wine 

and garlic mushroom sauce

Oven Baked Fillet Of Bream
The tastiest of all the Mediterranean fish. Sea Bream is a fluffy white fish 

with a meaty texture, roast to perfection in a lemon, parsley 
and caper beurre noisette 

Vegetable Wellington
Butternut squash, vegetables and chick peas, tossed together in the spices 
of the southern Mediterranean countries, encased in a filo pastry. Baked 

until golden, dusted in sumac and served with all the festive accompaniments

Italian Chocolate & Seville Orange Trifle
Zesty orange soaked amaretti biscotti. Vanilla crème patisserie, 

topped with whipped cream and festive decorations

Christmas Pudding
Packed brandy and rum soaked fruits in a warm rich festive favourite. 

Served with chefs brandy sauce, classic custard or ice-cream.

 Classic Tiramisu
Coffee soaked sponge, layered with sweet Marsala mascarpone cream. 

Dusted in rich chocolate 

CHRISTMAS PRE-ORDER

MAINS

Roast Chestnut & Vegetable Soup
Silky smooth winter soup. Earthy notes from roast chestnuts, a hint of 

fresh garden vegetables, with a warm Mediterranean twist.
Served alongside a crusty ciabatta

Chicken Liver Parfait - Tuscan Crostini
Classic Tuscan crostini with quenelles of chicken liver pâté, dotted with sweet 

onion jam, piccalilli and balsamic dressed leaves

Oven Baked Mushroom
Flat mushroom, roasted with copious amounts of mozzarella, garlic and

Mediterranean herbs. Dusted with shallot gratin, upon a bed of rich creamy 
white wine, garlic and mushroom sauce 

STARTERS

2 Courses - £31.95
3 Courses - £36.95

DESSERTS

Above dishes accompanied with pigs in blankets, roast potatoes, 
seasonal vegetables and gravy



Festive Bottomless Brunch Menu

      Prosecco                                                      San Miguel
      Naughty Schoolgirl                                   Woo Woo
      Amaretto Sour                                           Whiskey Sour
      Sex On The Beach                                     Bramble
      Watermelon                                               Mojito
      Kir Royale                                                    House Spirit & Mixer
      Moretti

Select any dish with our bottomless
drinks for £39.95 per person

Bottomless Brunch is available for pre-booked tables only. Bookings are limited to 2 hours at their table, after
which the venue may need your table back due to other bookings. Bottomless brunch commences from the
time of your booking, and you have 2 hours to enjoy your drinks. A member of the team will let you know,

when it is last orders for your booking. The whole party must have the same package. You can choose 1 dish
from the Bottomless Brunch menu and a choice of cocktails from the package list above. Your drink will be

replaced once it's finished. Prices are per person, food and drink can not be shared. . The management reserve
the right to refuse service to any participant at any time. Alcohol served to over 18s only. Proof of ID maybe
required. Bottomless Brunch must be booked in advance, and £10 deposit per person to secure the booking.

Halloumi Gyros 

 Vegetable Pizza 

Grilled Greek pita bread filled with house fries, red onion, sliced tomato, tzatziki sauce and grilled halloumi.

Greek flat bread covered in Pomodoro sauce, topped with baby mozzarella, cheddar cheese, chargrilled peppers, and red onion.

Chicken Gyros 
Grilled Greek pita bread filled with house fries, red onion, sliced tomato, tzatziki sauce and our marinated souvlaki chicken. 

Pork Gyros 
Grilled Greek pita bread filled with house fries, red onion, sliced tomato, tzatziki sauce and our marinated pulled pork.

Chicken Loaded Fries 
A bowl of fries, seasoned with salt, pepper, oregano, paprika and feta, topped with greek chicken and tzatziki. 

Pork Loaded Fries
A bowl of fries, seasoned with salt, pepper, oregano, paprika and feta, topped with marinated pork and tzatziki. 

Halloumi Loaded Fries
A bowl of fries, seasoned with salt, pepper, oregano, paprika and feta, topped with grilled halloumi and tzatziki. .

Festive Burger
Homemade beef patty, stacked with sausage meat stuffing, cranberry sauce, crispy leaves in a 

toasted brioche bun topped with a pig in blanket. Served alongside a gravy dip


