
Wishing You
 A Very Merry Christmas

And A Happy New Year

Tapas Menu
www.mezerestaurant.co.uk

Opening Times

All Bookings require a Non-Refundable Deposit.

Please ask for details.

We will be closed on
Mondays throughout

December  

Saturday 2nd January
Sunday 3rd January

Open as usual

Closed Monday 4th
to Monday 11th January

Open as usual from
Tuesday 13th January

Christmas 
2026

01484 722778
www.mezerestaurant.co.uk

See our website for more details



Christmas Day

(Under 10’s £40)

All desserts served with fresh cream  

 

All Main Courses Served With Vegetables & Potatoes

FRIDAY

SATURDAY

THURSDAY

FRIDAY

Open all day 12:30pm-9pm (Last orders)
Closes 11pm

Tapas Menu

Open 3pm-8.30pm (Last orders)
Closes 10.30pm

Open all day 12:30pm-8.30pm (Last orders)
Closes 10.30pm

Tapas Menu

Open 12:30pm-5pm (Last orders)
Closes 7.30pm

Three Course Set Menu

Starter, Main & Dessert

Open 3pm-9pm (Last orders)
Closes 11pm

Tapas Menu

Desserts 

New Year’s Eve

New Year’s Day

Christmas Eve

Christmas Day

Boxing Day

(Under 10’s £40)

THURSDAY

£84.95

£84.95

Lemon, Strawberry or Salted Caramel
Cheesecake

Christmas Pudding & Brandy Custard

Roast Turkey (GF)

Served with all traditional trimmings

Lamb & Feta (GF)

Slow roasted tender lamb joint topped 

with spinach, onion, mint, cinnamon, 

fetta cheese and red wine gravy

Salmon Thermidore

Panfried salmon with Thermidor sauce

(onion, cherry wine, cream, English

mustard, tarragon) and king prawns

Tuscan Chicken (GF)

Pan fried chicken breast cooked in a

creamy Parmesan sauce with spinach,

sun-dried tomatoes and herbs.

Briam (V, GF)

Potato, onion, peppers, tomato, courgette

and aubergine topped with feta cheese

and baked in the oven, served with Meze

special tomato sauce 

Mixed Kebab

Chargrilled skewered lamb and chicken

(GF option available)

served with rice, salad and tsatsiki and 2 

pieces of Pirzola

Beef Stifado (GF)

An authentic Greek dish of tender slow 

cooked beef with onions, red wine, 

cinnamon, fresh tomato and white wine 

vinegar

Main Course

Soup (V, GF)

Carrot and Coriander, 

finished with a swirl of cream

Prawn Cocktail (GF)

Cold Water and Tiger Prawns with

tomato, cucumber and crisp lettuce,

topped with a marié rose sauce

Feta Cheese Pastry (V)

Mixture of feta, cottage cheese and 

mint in filo pastry, deep fried until crisp, 

served with tsatsiki

Kofte (GF)

Chargrilled meatballs,

served with Meze special tomato sauce

Tiger Prawns (GF)

Chargrilled and served with sweet chilli

dipping sauce

Meze Platter

Halloumi, sucuk, dips, salad, fetta, olives, 

(GF and Vegetarian option available)

chillies

All Starters Served With Warm Turkish Pide Bread

Starters

(GF)


