» 3 COURSES
Adult £75 Under12s £37

AC ‘01|'p|i\‘wm;‘.1i\ Glass of PROSECCO on Arrival

Live International H:u‘kgrm.md Music 'I'|11'm|g|mu? the Event
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Prawn Cocktail

Lettuce, prawns & classic Marie Rose sauce,

"l Festive Party
»
NEW YEAR

3 COURSES £ 30 Per Person

. Available for groups of 12 people or more,
. A 10 non-refundable Jupmn per person is requ ed o secure your l‘l‘l-l\lﬂ:.{.
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BELLY DANCING % Prawn Cocktail

Lettuce, prawns & classic Marie Rose sauce

LIVE D] &
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Soup of The Day (V)
Duck & Orange Pacé (G)

cooked with aromatics, blended with hut

&

Duck livers er, and finished with fresh orange zest and juice, served with breac

Goat's C ]*u:ese Supreme (G)

Owen-warmed goat's cheese on a toasted erumpet, served with cranberry sauce & salad garnish

Spiccd Sucuk & Hummus

Chargrilled Turkish beef sausages, bursting with rich, authencic flavours, served with creamy hummus blended with tahini,

olive vil, lemon and garlic

oo

Slow Roast T urch

Roasted potarces, Yorkshire pudding,

Slow Roasted Beef

Roasted potatoes, Yorkshire pudding, gravy, cranben

Bodrum Kebab

arlic yoghurt, s

3
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Crispy shredded potatoes topped with g

wy, cranberry satice and seasonal vegerables

liced lamb, rich tomato sauce, and melted butter, sery
romate and pepper

Seabass

Moussaka (Lamb or Veg) (G)

with bécha

Grilled seabass

Oven-baked lavered aubergine, courgette, porata, mushrooms, and peppers, topped imel sauce and melted cheese,

served with rice
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# Christmas Pudding ﬂ Festive Cheesecake #,Chocolate l‘mll_{\'(,:=|\'\' & /
: -. Tow (™ : &
aklava & Vanilla Ice Cream @ Ice Cream S //n L
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Festive flavours, made for shz aring at Turquoise Gourmet Restaurant

SK7 1AW 1-2 Ack Lane Easet, 0161 439 9898 - \7 ‘\““*

.

+ Soup of The Day ( V)

Soup of The Day ( V) . .
.  Mushr AY p
i ezs () e e )

1d cold meze for a solo

Duck livers cooked with aromarics finished with fresh arange

Goat's Cheese Supreme (G)

garlic mushrooms simmered in a ricl

Mixed Borek (G)

zest and juice, served with bread
A deliclous comaoinat

Funghl Dolge Latte [(c)] (V)

shrooms in creamy white wine and dolce latte cheese sauce

en of our best hot a

Tender g creamy white wine and dolee latte cheese sauce

Gamberl Dnavolo

ol in arich chil i

A delicious selection of crispy filo pastries, featuring

& wine for a de :
olden and fresh

B S
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S|r||on Steak (10 oz)

getables, and PRrCOM sauce

etables

vy, cranberfy sauce and seasonal veg

Roasted poraroes, Yorkshire pudding

M dG ill
ool Roast Beef

An indulgent mi ,..';_.f- factly grills sugculent lamb g an
Crearn Garllc Chicken (G . {r
Juiey chicken in a lu .n.-yu army od v m\( ac )1 h of brandy Served Beyti ((')

leduntilsuccul iced Servedwith cre lic yoghure and

- tomato sauce, finished with s ikle offresh herbs

ne, ¢ oms, and peppers, topped with

Salmon

ce and m vith rige.

S b Grilled salmon filler with buttery cherry tomatoes, dill, and a garlic, tomato sauce, served with seasonal mixed vegetables
eapass - =
MR 1 2o 007 2 e U Musakka (V) (G)
- Oven-haked layered aubergine, courgette, potato, mushroams, and peppers, topped with béchamel sauce and melted cheese,
*e t L
] + served with rice.
#@ Cheesecake 2l +I¢

#, Chocolate Fudge Cake

DESSERT or HOT DRINK
@ Cheesceake

& Baklava & Va

& Baklava & Vanilla Ice Cream

@ Ice Cream #,Chocolate Fudge Cake
- £ nilla Ice Cream
“Celebrate the New Year with the exquisite flavours of

Turquoise...”
SK7 1AW ,1-2 Ack Lane Easet, 0161439 9898

Festive flavours, made for -»h:u'in:_; at Turquoise Gourmet Restaurant
SK7 1AW 1-2 Ack Lane Easet, 0161 439 9898 v

piced minced lamb, onion & parsley rolls and creamy feta-filled pastries

=

9 Ice Cream S\




