CHRISTMAS MENU



2 COURSE 20.95 | 3 COURSE 24.95

STARTERS

SOUP OF THE DAY

Ask your server

SWEET SCALLOPS

Pan-seared, sweet potato purée, creamy brandy sauce

CRANBERRY GCOAT'S CHEESE

Shallot cranberry, tahini pumpkin puréee

BEETROOT SALMON TARTARE
Served with tahini yoghurt

MAIN

DUCK ROAST

Baby vegetables, basil mash potato, fig glazed sauce

COKERTME

Marinated lamb, matchstick potatoes, peppers, pomegranate molasses, tomato sauce, garlic, yoghurt

HERB CRUSTED SALMON

Baby vegetables, basil mash
RACK OF LAMB
Slow-cooked lamb, ginger potatoes, asparagus, mint gravy sauce

VEGETARIAN BURGER

Grilled portobello mushrooms, baby vegetables, avocado, tulum cheese, balsamic with chips & salad

DESSERT *

TRALICE
SUTLU ZERDE
CHEESECAKE PUMPKIN




