
SHARING IFTAR MENU

TO START

Wheeler’s Crispy Calamari   |   Salt Baked Beetroot Salad

Poached Pear & Clawson Blue Cheese Salad   |   Bell Red Pepper Piperade

Served with Toasted Sourdough

PUDDINGS FOR THE TABLE

Sticky Toffee Pudding with Butterscotch Sauce

Eton Mess with Fresh Berries

Dark Chocolate Brownie with Chocolate Sauce

40.00 per person (Minimum four people) 
1 0 . 0 0  S U P P L E M E N T  P E R  P E R S O N  F O R  B O O K I N G  O F  2 - 3  G U E S T S

Begin your Iftar with a blessed bite – specially imported dates from Madinah al-Munawwarah, individually wrapped 
with an almond insert and chocolate coating, honouring tradition with every taste. 

A complimentary Marco’s Strawberry Lemonade per person.

THE MAIN EVENT

Campbell Brothers’ 8oz Sirloin Steak   |   Rack of Lamb

Half Roast Chicken   |   Chimichurri Glazed Cauliflower

S T E A K  &  L A M B  S E R V E D  M E D I U M  O R  W E L L  D O N E

Add an 8oz Sirloin Steak +15:00   |   Add Half Roast Chicken +15.00

SERVED WITH A SELECTION OF SIDES & SAUCES

Koffmann Chips (VE)   |   Koffmann Fries (VE)   |   Buttery Mash (V)   |   Buttered Peas (V) 

Green Beans (V)   |   Green Salad (VE)   |   Béarnaise Sauce (V)   |   Roasting Juices

SPEAK TO OUR TEAM IF YOU REQUIRE EXTRA SIDES DISHES (À LA CARTE PRICES APPLICABLE)

Warm Baked  
Sourdough (V)
Salted English butter

4.50

Martini Olives (VE)
Fresh lemon,  

extra virgin olive oil

4.95


