
Main Courses

Christmas Menu 2024

Starters

Desserts

 ROASTED BUTTERNUT SQUASH & GORGONZOLA CREAMY SOUP & SEEDS S1

LEBANESE CHICKEN LIVER PATE SERVED WITH FIG CHUTNEY AND PITTA CHIPS S2

CHRISTMAS MEZZE PLATTER FOR 1 SP3

HUMMUS, SAMBOUSEK LAMB , POTATOES TOPPED WITH SOUJOUK,HALOUMI,

TABBOULEH, BREAD

VEGAN/ VEG CHRISTMAS MEZZE PLATTER FOR 1 SP4

BABA GANOUSH, FALAFEL, LEBANESE MOUSSAKA, CHEESE ROLL,TABBOULEH, BREAD.

TURKEY DRUMSTICK ROULADE SHAWARMA     M1

LEBANESE STUFFED TURKEY ROULADE WITH APRICOT FRESH HERBS ROASTED VEGETABLES,

CRANBERRY SAUCE & GRAVY 

GLAZED T-BONE STEAK    M2

 GRILLED T-BONE STEAK WITH ROSEMARY BUTTER SERVED WITH CREAMY MASH POTATO  

GRILLED SEA BREAM    M3

GRILLED SEA BREAM TOPPED WITH LEMON TAHINI SAUCE, YELLOW RICE ROASTED PINE NUTS

PARSLEY M3

CHOCOLATE KATAYEF WITH PISTACHIO  D1

SEMOLINA SYRUP CAKE IN MASCARPONE DATE

CREAM  D2

The Green Dragon 

2 courses £36.95
3 courses £39.95



Name starter  Main Dessert

Booking conditions 

The menu is available from 29    November to 21   December,excluding
Tuesdays/ Wednesdays/Sundays   

   This Menu is available for pre-booking only, 48 hours minimum prior
required.

  A non-refundable deposit of £10 per person will be required to confirm
the booking, through \\openTable please make sure you follow the booking

with a phone call to pay the deposit or by coming physically.
Groups more than 4 per pre-orders required minimum 5 days prior to your

party date, cancellations within  48 hours.
while filling the table, please use the reference for each dish as follow

Starters S1,S2, PS3, PS4 / Mains M1, M2 ,M3 / Dessert D1, D2.
 

st th 

   

as a small business the cancellation affect us significantly,
therefore we kindly ask you to adhere to the above. 

Date & sign 


