
Desserts...

FESTIVE SET MENU
Hot Starters...cold Starters...

MAINS...

sides & salads... (+£5)

FAVA TRUFFLE HUMMUS
Creamy blend of  dr ied broad beans ,
Tahini ,  Gar l ic  &  sun-dr ied Tomatoes ,

f in ished with a  dr izz le  of  Truf f le  o l ive  o i l .

SPINACH TARATOR
Tender  cooked Spinach combined with

Gar l ic  Labneh yogurt ,  dr izz led with extra
v i rgin o l ive  o i l .

AUBERGINE BABA GHANOUSH
Chargr i l led aubergine smashed with gar l ic ,
tahini  &  lemon ju ice ,  f in ished with o l ive  o i l .  

HARISSA HALLOUMI
Crispy f r ied Hal loumi served with roasted Apple

purée ,  har issa  &  a  spr inkle  of  Sesame Seeds .

FALAFEL
Golden Chickpea Falafe l  served on a

bed of  creamy hummus.

PULLED BEEF YORKSHIRE PUDDING
Golden Yorkshire  pudding f i l led with tender
pul led beef ,  topped with a  r ich peppercorn

sauce

RUMP 10 OZ
Dry aged 32 days  matured,  succulent  steak

on the bone ( recommended medium to rare)

steaks...

SIRLOIN 8 OZ
Tender  28-day aged s i r lo in  steak fu l l  o f

f lavour .  (Recommended Medium to Rare)

RIBEYE 80Z (+£5)
28-day dry-aged pr ime r ib  eye burst ing with

f lavour .  (Recommended Medium)

LAMB ADANA
Gri l led butcher-sty le  lamb köfte  on an i ron
skewer ,  mar inated in  authent ic  Anatol ian

herbs .  Served with f ragrant  r ice  &  f resh sa lad

grill...

CHICKEN SHISH
Succulent  chicken breast  p ieces ,  mar inated
& gr i l led on a  skewer .  Served with f ragrant

r ice  &  f resh sa lad .

CHICKEN OR BEEF BURGER
Choice of  gr i l led boneless  chicken leg ,

breaded deep-fr ied chicken breast  or  28-day
rested beef  steak burger  served with lettuce ,

gherkins ,  cheddar  cheese & mayo.
Accompanied by coles law & chips  with

Parmesan & truf f le  seasoning.

burgers...

specials...
LAMB CASSEROLE

Tender  mar inated lamb,  s low-cooked with
mixed peppers ,  courgette ,  aubergine ,  gar l ic
& mushrooms in  a  r ich tomato sauce .  Served

with r ice  &  a  f resh sa lad .

CHICKEN STEW
Slow-cooked Chicken with roasted peppers ,
red onions &  a  h int  of  har issa ,  topped with
fresh herbs  &  creamy labneh.  Served with a

fresh s ide sa lad .

PIPERADE SEABASS
Oven-baked seabass ,  topped with a

f lavoursome piperade,  f in ished with a  thick
avocado & chive cream sauce.

fish...

BUTTERNUT SQUASH
Oven-roasted butternut  squash marinated
in sundr ied pepper  paste ,  served on a  bed
of  herb- infused labneh cream with a  f resh

side sa lad .

vegetarian... SHERHERDS SALAD
 Refreshing mix  of  spr ing onions ,  cucumber

& chopped tomatoes tossed with f resh
herbs ,  served over  a  s i lky  chive &  avocado

cream & dr izz led with extra  v i rgin o l ive  o i l .

WARM BABY POTATO SALAD
Roasted baby potatoes  combined with cr isp
lettuce ,  spr ing onions ,  f resh mint  &  a  h int  of

red pepper  f lakes ,  a l l  tossed in  our
homemade v inaigrette .

BRAISED RED CABBAGE
Slow-braised Red Cabbage

MISO CARROTS
Roasted to  perfect ion and glazed with a

savory-sweet  miso dress ing,  f in ished with a
hint  of  sesame for  a  r ich umami k ick .

BAKLAVA
Golden,  f laky  pastry  layered with crushed
nuts  and del icately  sweetened with syrup,

of fer ing a  taste  of  authent ic  Turkish
indulgence.

XMAS PUDDING
A r ich and indulgent  fest ive  c lass ic ,  packed

with dr ied f ruits ,  spices ,  and a  touch of
brandy ,  served warm with a  choice of

custard ,  cream,  or  brandy sauce .

All steaks are chargrilled to perfection & served with tenderstem
broccoli, asparagus, Parmesan & truffle chips & a sauce of your

choice:Peppercorn, Red Wine, Creamy Mushroom, or
Chimichurri. (Swap chips for sweet potato fries +£1.50)

IF  YOU SUFFER FROM A FOOD ALLERGY OR INTOLERANCE PLEASE LET A MEMBER OF
STAFF KNOW UPON PLACING YOUR ORDER,  HOWEVER WE CANNOT FULLY GUARANTEE

THAT THE FOOD ON THE PREMISES WILL BE FREE FROM ALLERGENS
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£32 PER PERSON



FIND US ON
MEETANDMEAT.CO.UK

Festive Set Menu
£32 PER PERSON

3 COURSES

FIND OUT ABOUT OUR
LATEST EVENTS HERE


