First Satwrday Lunches March: Lebanese _ Sacurdey St & Monday 7

An old favoui

A cuisine as diverse as the country, Lebanese cuisine is

M M eéto f/(/’,( among the most exciting of the Middle East. from the Mol
eeee D Selection of Meze: P Warm Ast
Fried Aubergine with Pomegranate dressing Seed May
Our monthly First Saturday Lunches are a Thyme Salad with Humous D Asparagus
longstanding tradition at Melton’s. These Soft Cheese Pastries Egg Yolk
themed four-course meals are served from P Kibbe Balls (Stuffed lamb meatballs) D Roast Lan
12 noon. The themes are repeated on the D Chicken Kebabs, Garlic Dressing, Stuffed Courgettes D Lemon Tal
following Monday evening of the month and D Lebanese Rice Pudding
are served from 5.30pm.
These four-course lunches, or dinners, are menu of classic Greek food.

We like lamb but we love mutton - more flavour and
more potential for the breed and provenance to shine
through.

D Mutton Kofta with Tomato and Yoghurt

D Salad of Herdwick Mutton Salami, Pine Nuts and Sherry

only £27.50 per person and are extremely
popular, so booking is essential. Call 01904
634341.

D Selection of Meze:
Taramasalata
Borrekitas de merendjena (A
Ochtapodi Krassato (Octopu.

Vinegar D Avgolemono (Lemon and egg
P Duo of Shearling Lamb (Braised shoulder and roast leg) D Kleftiko (Slow cooked leg of |
D Bread and Butter Pudding D Galaktoboureko (Greek custi

and orange, in filo)

! August: Lobster - Saturq




