
FENNEL
SEABASS

CHICKPEA
PIPERADE

Desserts...

A TASTE OF 

Hot Starters...

cold Starters...
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 .  Served with

toasted pitta  bread.

Golden gr i l led chicken
wings ,  tossed in  our

homemade BBQ sauce.
Golden Yorkshire  pudding

f i l led with tender  pul led beef ,
topped with peppercorn

sauce

steak...

£38 PER
PERSON

28-day rested beef  steak
burger  served with lettuce ,
gherkins ,  cheddar  cheese &
mayo,  cheese sauce & chips

with Parmesan & truf f le
seasoning.

MAINS...

BBQ WINGSRAINBOW BEETROOT
& GOATS CHEESE

Roasted ra inbow
beetroot  paired with

goat ’s  cheese & herbs .

PULLED BEEF
YORKSHIRE PUDDING

RUMP 10 OZ
Recommended medium to rare .

 BEEF
BURGER

BRAISED BEEF
BRISKET

Slow-braised,  melt- in-
the-mouth beef  br isket

served with creamy
mashed potatoes  and

buttered carrots ,  f in ished
with a  r ich ,  g lossy  jus .

Comfort ing,  hearty  &  fu l l
of  depth.

Gr i l led seabass  f i l let
served over  bra ised

fennel  with anchovy ,
chi l l i ,  gar l ic  and capers ,
f in ished with a  squeeze

of  f resh lemon.

S low-cooked chickpeas
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 .

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 Fest ive  c lass ic ,

packed with dr ied
fruits ,  spices ,  and a

touch of  brandy ,  served
warm with a  choice of

custard ,  cream,  or
brandy sauce .

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

(VG) VEGAN (N) CONTAINS NUTS(V) VEGETARIAN(GF) GLUTEN FREE

(GF)

(GF) (GF)

(N)(V)

FROM THE GRILL...
Prepared over  a  hot  charcoal  gr i l l  to  lock in  natural  f lavours  and del iver  a  smoky ,  charred taste .  

A l l  d ishes  served with f ragrant  r ice  &  f resh salad.

specials...

LAMB
SHISH

Tender  Lamb
pieces ,

mar inated &
gr i l led on a

skewer .

CHICKEN
SHISH

Succulent
chicken breast

pieces ,  mar inated
& gr i l led on a

skewer .

(GF) (GF)
CHICKEN

WINGS
Charcoal  gr i l led

marinated chicken
wings ,  burst ing

with f lavour .  

(GF)
ANATOLIAN

CHICKEN
Gri l led chicken

köfte ,  mar inated
in Anatol ian

herbs

LAMB
KOFTE

Gri l led butcher-
sty le  lamb köfte

on an i ron skewer ,
mar inated in

authent ic
Anatol ian herbs .  

(GF)

BROWNIE BAILEYS
PANNA COTTA 

Rich,  decadent
chocolate  brownie

served warm with a
velvety  chocolate  sauce

& Madagascan vani l la
ice  cream.

Si lky  Bai leys- infused
panna cotta ,  del icately

set  and served with
a dr izz le  of  r ich

chocolate  sauce and
fresh seasonal  berr ies .

(V)(V)

(GF)

NEW YEARS EVE
ON 

(GF)(V)

Served with chargr i l led spr ing onion,  caul i f lower  puree,  roast
carrot  &  topped with a peppercorn beef  gravy .  

(GF)

(GF)
(GF)

(V)(VG)

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 .  Served
with toasted pitta  bread.

(GF)(VG)(V)
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 .
Served with toasted pitta

bread.

3 COURSES

(GF)(VG)(V)

(V)
(S)

(S) SESAME SEEDS

(N*)

(N*) NO NUTS

(N*) (N*)



FIND US ON
MEETANDMEAT.CO.UK

NYE Set Menu
£38 PER PERSON

3 COURSES

FIND OUT ABOUT OUR
LATEST EVENTS HERE


