
 

(v)=vegetarian; (gf)=gluten free; (n)=nuts;  
Mezze Restaurants cannot guarantee that any products sold on the premises are totally free of nuts, nut derivatives or that any fish 

dishes are free of bones. Please be aware not all of our ingredients are stated – please consult the allergy book for more information. 

      MOTHERS DAY Menu 

                                                                3 course £20pp 

 

Starters: 

Your choice of one of our delicious mezze served with rustic bread and 
dressed mixed leaves. 

DESSERTS: £ 

Main courses : 

Traditional roasted sirloin of beef; marinated  lemon and  herb chicken or 

loin of pork – served with rosemary roast potatoes, yorkshire pudding, 

cauliflower cheese and vegetables 

Vegetarian moussaka - classic greek style dish made with slow cooked quorn 

mince, potato, aubergine and a parmesan bechamel sauce served with sweet 

potato fries and greek salad (v) 

Mezze classic mediterranean fish stew - a golden fish stew of salmon, squid 

and  prawns cooked in a creamy white wine, saffron and shallot sauce served 

with rustic bread 

 

 

Desserts : 

Marshfield speciality ice cream – choose from flavoured scoops, ask staff for 

choice of flavours  

Mezze sticky toffee and banana pudding - served with hot butterscotch sauce 

and vanilla pod ice cream (n) 

Dark chocolate and orange tart served with lemon crème fraiche 

Mezze mess - layers of mixed berries, crushed meringue and ice cream 

topped with cream and butterscotch sauce 

Mezze classic chocolate brownie served warm with salted caramel ice cream 

Lemon tart served with berry compote and greek honey crème fraiche 

Mezze baklava - house specialty served with turkish delight ice cream (n) 

 
 


