
BAR RESERVATIONS
DURING DECEMBER

£10 per Person
Reserve an area in the bar and
for every 5 people booked we will
include a Bottle of Prosecco, and a
platter of cold meze and hot tapas. 

For entry, wristbands will be issued
once full payment has been made in
advance.

Christmas Menu
2 0 2 2

£29.95: Sun-Wed
£34.95: Thurs-Sat

Set Menu

Join us for a stunning three
course meal in a fun and
festive environment!

DJs Playing Party Music on Two Floors!
Private function room with bar available for large parties



STARTERS
 

Celeriac, Hazelnut & Truffle Soup (ve, v)
Creamy celeriac soup topped with toasted

hazelnuts and drizzled with truffle oil.
 

Cranberry, Feta & Spinach Salad (v, gf)
Refreshing salad of feta, spinach, cranberries with
poppy and sesame seeds. Sprinkled with toasted

almonds.
 

Smoked salmon and Avocado Bruschetta
Smoked salmon on garlic bread topped with

avocado, cucumber and rocket salad tossed in an
orange dressing, sprinkled with toasted sesame

and poppy seeds.
 

Moroccan Meatballs
Spicy minced beef balls cooked in a rich tomato

sauce with Moroccan spices. Served with garlic bread.
 

Jerk Chicken
Grilled Spicy jerk chicken served with spicy mayo.

MAINS
 

Turkey & all the trimmings
Served with pigs in blanket, roasted carrots and

parsnips, Yorkshire pudding and gravy.
 

Roast Salmon (gf)
Served with citrus dressed broccoli and baby new

potatoes.
 

Harissa Chickpea curry with rice (ve, v)
Butternut squash and chickpeas in spicy tomato

curry. Served with rice.
 

Lamb Shank
Succulent lamb shank slow cooked in a rich red
wine jus, served with crushed potatoes topped

with rich  red pepper and black olive sauce.
 

Moroccan Chicken
Roasted Chicken breast marinated in Moroccan

spices, garlic, chilli and lemon. Served with orange
infused cous cous with apricots, spinach and

toasted almonds.

Lemon Panna Cotta Tart
A soft pastry base filled with a baked lemon

custard, finished with a sugar dusting.
 

New York Style Cheesecake with fruitcompote
Baked New York style cheesecake with biscuit

crumble base, topped with fruit compote.

Chocolate Fudge Cake
A triple layered chocolate fudge cake served with

swirls of salted caramel sauce.
 

Blackcurrant Crumble (gf, ve)
Sticky Blackcurrant jam sandwiched between a

shortcake base and crunchy oaty crumble.
Served with vegan ice cream.

DESSERTS
(All served with vanilla ice cream)

Book now: 020 8303 0219
295 Broadway, Bexleyheath, Kent DA6 8DG


