
CHRISTMAS MENU  3-courses:
Sunday through Wednesday £24.95 per person

Thursday to Saturday £29.95 per person

CANAPES MENU
FOR THE BAR
£14.95 per person



You have an option to celebrate 
Christmas with our 3-course 
menu in the restaurant or for a 
more informal celebration, 
canapes menu in the bar. While 
the Dj plays old favourites and 
remixes.

Please enquire for more 
information.

For reservations £50 credit card 
authentication is required at the 
time of booking to secure the 
table. Deposits will be required by 
mid-November and the balance 
of payment two weeks before the 
date of reservation.

CANAPES MENU FOR THE BAR
£14.95 per person

Mini burgers
served with cheddar cheese, lettuce, tomato, and red onion.

Selection of mini quiche

Assorted wraps:

Turkey, brie & cranberry sauce

Minted lamb

Smoked salmon & cream cheese with lemon

Spicy corn & black bean with lettuce, Mexican cheese & spicy mayo (v)

Vegetarian spring rolls
served with sweet chilli dip (v)

Tortilla chip platter
served with salsa, guacamole & sour cream (v)

Garlic Breaded Mushrooms
served with spicy mayo (v)

Samosas
filled with vegetables, chilli & coriander (v)

Dessert platter
assorted mini cakes &desserts



Starters
Duck & Champagne Pate
Served with cranberry sauce and toast.

Smoked Salmon Bruschetta
Smoked salmon with rocket, capers, and 
dill. Served on ciabatta with a drizzle of 
horseradish cream.

Coconut and Lemongrass Soup with 
Chicken
A deliciously creamy coconut and chicken 
soup infused with lemongrass and a hint of 
red chilli

Waldorf Salad
Crunchy apples, celery, red grapes, baby 
gem and toasted walnuts in a creamy 
tarragon and lemon dressing.

Moroccan Meatballs
Spicy minced beef balls cooked in a 
delicious rich tomato sauce infused with 
Moroccan spices. Served with crostini.

CHRISTMAS MENU
3-courses:
Sunday through Wednesday 
£24.95 per person
Thursday to Saturday 
£29.95 per person

Mains
Turkey with all the trimmings
Sliced turkey served with roast potatoes, 
Yorkshire pudding and all the trimmings. 

Lamb Shank
Succulent lamb shank slow cooked in a 
rich red wine jus, served with crushed 
potatoes topped with a rich red pepper 
and black olive sauce.

Seabass with White Wine and Olives
Pan-fried seabass with white wine, cherry 
tomatoes and olives. Served with new 
potatoes and mixed salad.

Rocket and Pesto Linguini
Served with cherry tomatoes toasted pine 
nuts, pesto dressing and parmesan.

Chicken and Tarragon Pie
Traditional chicken, bacon and tarragon 
pie served with mash, mushy peas, and 
gravy.

Desserts
Platters of mini cakes and desserts



A place where you can have something to drink, 
certainly something to eat and most defnitely space to 

relax, share and enjoy.

Begin your journey by making your way through what 
we have to offer, the choice is yours, but most 

importantly...  come and soak up the atmosphere.

Enjoy the experience.

Like Us /zingaraeatanddrink                        Follow Us /zingarabroadway


