
£110 PER PERSON

3 X COURSE MEAL, PROSECCO ON ARRIVAL & UNLIMITED DRINKS 

 (Draught, house wines, house spirits – gin, vodka, rum, whiskey, brandy, mixers)

 SINGER & DANCER – Late bar until 2am 

 RESERVATION ONLY 

 Starters

MEZZE

 Tzatziki, aubergine salad, stuffed vine leaves, feta triangle, Turkish sausage, salmon bruschetta

ROASTED MED SOUP

 with flatbread

Mains

HERB CRUSTED RACK OF LAMB

 Served on sweet potato mash & green beans drizzled with roasted red pepper, tomato & basil coulis

SURF & TURF

 7oz fillet steak (medium) asparagus, Jumbo prawn & bisque

ROASTED POUSSIN CHICKEN 

 Roasted poussin chicken stuffed with vegetables & gorgonzola cheese. Served with creamy mushroom sauce &

spring onion mash

GRILLED AUBERGINE

 Grilled aubergine, tomato & basil sauce topped with vegan cheese. Served with sweet potato fries & asparagus

Desserts

BISCOFF CHEESECAKE 

 with Vanilla ice cream & Biscoff sauce

BAKLAVA

 with Vanilla ice cream 

Blood Orange sorbet

If you have any dietary requirements or are concerned about food allergies please contact a member of our team for

assistance. A 10% optional service charge will be added to your bill. 

 £10 PER PERSON DEPOSIT TO MADE WHEN MAKING YOUR RESERVATION.

Blos som by  La  Turka

New Years Eve


