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STARTERS

Mediterranean Garlic
Prawns

(marinated with oregano , sweet paprika
& lemon juice)

Smoky Tomato , Basil &
Panchetta Bruschetta

(on griddled sour dough bread served with
micro leaf salad)

Mediterranean Salad

(with baby leaf spinach, chickpeas,
roasted peppers & feta dressed in a

‘ homemade greek vinaigrette) .
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MAINS

Mediterranean Beef
Stew

(slow cooked with red wine & rosemary
with tomatoes , peppers & olives served
with mashed potato)

Chicken & Chorizo
Mediterranean Paella

(served with mixed leaf salad & wedges
of fresh lemon)

Mediterranean Sweet
Potato Stew

(warmly spiced with cumin, turmeric &
coriander - served with fresh crusty .
bread & herb butter)
&
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DESSERTS

Mediterranean Parfait

(with fresh mango , pomegranate &
pistachios layered with creamy yogurt)

Baileys Tiramisu

(garnished with berries)

Blueberry , Lemon & Mint

Drizzle Cake

(served with Greek Yoghurt & garnished
with fresh mint)
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