
If you have any dietary requirements, please notify a member of staff. A discretionary Service Charge of 12.5% will be added to the final bill.  

 

 

 

 

 

 

 

 

   
TO START 

 
LAMB KOFTE
Tomato Pesto 

 
TRIO OF MEZZE

Hummus, sigara boregi, cacik, olives, vegetable crudites 
 

HALLOUMI & SUCUK
Caramelized onions (V) 

  
MARINATED CHICKEN SKEWERS

Minted chili yogurt (GF) 
 

GARLIC TIGER PRAWNS
White wine and garlic butter sauce 

 
SUSHI TEMPURA ROLL

8 Pieces, ebi tempura, avocado, sesame 

 

MAINS 
 

CHICKEN SIS
Marinated, cornfed Suffolk chicken breast, rice, salad and dipping sauce 

 
KLEFTIKO

Slow cooked lamb shank, mash potato and red wine sauce 
 

CHARGILLED MIX FISH GRILL
Salmon, monkfish and tiger prawns, red pepper sauce and rocket salad 

 
MIX SIS

Lamb sis and chicken sis, rice and salad 
 

BAKED AUBERGINE STEAK
Roasted vine tomato ragu, butternut squash, spinach, diary free yogurt & bulgur rice (V) (VG) 

 

DESSERTS 
 

CRÈME BRULEE
 

TRADITIONAL BAKLAVA
Pistachios, chocolate honey sauce and vanilla ice cram 

 
DOUBLE CHOCOLATE BROWNIE

Vanilla ice cream and chocolate sauce 
 

SELECTION OF ICE-CREAM OR SORBET (V) (GF)

Ice-cream: chocolate, vanilla / Sorbet: lemon, raspberry 

Freddie Mercury Cabaret Dinner  
2 February 2024 | £65 per person 


