TURKISH, INDIAN
& MEDITERRANEAN
CUISINE
TYNEMOUTH

RESERVATIONS

0191 429 3900

tavatynemouth.com

THREE-COURSE CHRISTMAS LUNCH

Christmas Day
12pm — Spm

Adults: £60 / Children: £25 (under 12 years)

STARTERS

Halloumi
Grilled to perfection with a light
drizzle of olive oil.

Sigara Boregi
A deep fried filo pastry filled with
lamb mince, onions & parsley.

Baba Ganoush

Smoked aubergine, finely chopped
with a hint of garlic blended in a
creamy yogurt & tahini.

Sautéed King Prawns
Seasoned king prawns, pan fried
with cream & garlic in butter sauce
and capers.

MAINS

Mixed Grill
A selection of tender lamb &
chicken skewers, grilled to

perfection.

Choice of Roast Turkey,
Chicken or Lamb

With cranberry sauce , roasted

vegetables & gravy

Choice of Salmon

or Sea Bass Fillet

Grilled, marinated in lemon, olive oil
& herbs, served with mixed
vegetables.

Vegetarian Moussaka
Aubergine, potatoes, green peppers,
tomatoes, onions, carrot, mushroom,
with bechamel sauce, oven-baked

& served with rice.

DESSERTS

Dream Cake

Chocolate base soaked in a silky
chocolate sauce Topped with a
glossy chocolate ganache. Served
with Gelato Ice Cream.

Pistachio Cheesecake

Rich and creamy cheesecake
infused with pistachio flavour with
a nut topping. Served with Gelato
Ice Cream.

Sticky Toffee Pudding

Toffee flavoured sponge served
with custard (hot).

Christmas Pudding
Traditional spiced pudding with
dried fruits, served with custard.
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Please inform us of any allergies or dietary

requirements as we are unable to guarantee
that dishes will be completely allergen-free.




