
F E S T I V E  S E A S O N  2 0 2 6

C H R I S T M A S  À  L A  C A R T E  M E N U
Light Bites, Starters, Mains & Steaks  ·  Available Monday to Saturday, 12 Noon – 9pm

Deep Fried Calamari £5 (G/E/ML)      Deep Fried Tiger Prawns £6 (G/E/S)

Basket of Warm In-House Baked Bread & Cultured Butter £4 (G/D)      Cordial Olives £4.50

Moonbread, Olives & Za’atar £6 (G)

S T A R T E R S

Spiced Butternut, Chestnut & Sage Soup £8 (G/D)

Served with homemade sourdough

Oven Baked Tiger Prawns in Garlic Butter £12 (G/D/S/ML)

With chilli & flatbread

Spicy Shellfish Soup £10 (D/S/E/ML)

With tiger prawns, mussels, aioli & bruschetta

Shetland Mussels £12 (G/D/SF/ML)

Chilli, tomato, garlic in toasted spices with baby moonbread

Strained Labneh £9 (G/D)

Wildflower honey, toasted za’atar, pomegranate seeds & aleppo chilli, freshly baked
warm baby moonbread

Spicy Hummus with Lamb Kofta £10 (G/D/SM)

Smoked Haddock, Cod & Salmon Fishcake £10 (G/D/S/E/F)

With lobster bisque

M A I N S

B A Z A A R
THE ULTIMATE BAZAAR EXPERIENCE — THE LEBANESE CHARCOAL SHARING PLATTER £95
A selection of sirloin steak, ribeye steak, lamb kofta, lamb shoulder makloubeh (rice, aubergine & lamb kofta) with a pomegranate &

cranberry jewelled rice for the festive season, selection of mezzes, flatbread & beef dripping chips

Honey & Chilli Glazed Half Cornfed Chicken £26 (G/D)

Triple cooked chips, garlic toum & home-fermented chilli sauce

V E G A N  O P T I O N S

Our Vegan Egyptian Stew £16 (Vegan/G)

Spiced aubergine & pepper stew, served with moonbread

Mushroom Shawarma £18
Served with garlic foam, fermented chilli sauce & salad

Lamb Shoulder Makloubeh £29 (G/D/N)

Lamb rib rice with braised lamb shoulder, aubergine, pine nuts & potatoes served
with tzatziki

Turkey Ballotine £28 (G/D/N)

Turkey stuffed with a cranberry, pistachio & raisin sausage stuffing, wrapped in
pancetta, served with Lebanese pilaf rice & a red wine jus

12oz Sirloin Steak Shawarma £38
Served with garlic foam, fermented chilli sauce & salad

Classic Bouillabaisse £32 (D/SF/ML/F)

Hake, mussels & king prawns served with mash potatoes

Pan-Fried Seabass Fillet £29 (G/D/F)

Cranberry & blood orange butter sauce, crispy crushed potatoes & fennel tempura

S T E A K S

All our steaks are dry aged in a Himalayan salt chamber & flame grilled over charcoal in our Josper oven.

10oz Aberdeen Angus Sirloin £34
10oz Aberdeen Angus Ribeye £34
8oz Aberdeen Angus Fillet £39

Make it Surf & Turf with Tiger Prawns £12 (S)
Add Onion Rings, Tomatoes, Roasted Tomatoes & Mushrooms for £4.

All steaks served with chips & your choice of sauce:

Peppercorn Sauce (D)  ·  Diane Sauce (D)  ·  Colston Bassett Stilton Blue Cheese Sauce (D)  ·  Garlic Butter (D)

(N) Nuts  |  (G) Gluten  |  (E) Eggs  |  (D) Dairy  |  (F) Fish  |  (S) Shellfish  |  (SO) Soya  |  (SF) Sulphites  |  (SM) Sesame  |  (M) Mustard  |  (ML) Molluscs

If you have an allergy please inform your server, we will be diligent in preparing your meal, however if you have a serious allergy we cannot guarantee it will be

100% free as we do handle allergens in our kitchen.



F E S T I V E  S E A S O N  2 0 2 6

C H R I S T M A S  À  L A  C A R T E  M E N U
Pizzas, Parmesans & Sides  ·  Available Monday to Saturday, 12 Noon – 9pm

P I Z Z A S

From the largest indoor wood-fired pizza oven in Europe — authentic Napolitana pizzas with our 48 hour
fermented sourdough, San Marzano tomatoes, fior di latte mozzarella & the following toppings:

B A Z A A R

Classic Margherita £14 (G/D)

*Vegan option available*

Mushroom & White Truffle £20 (G/D)

Topped with rocket & parmesan cheese — Vegetarian

Goats Cheese Pizza £21 (G/D/N)

Caramelised onion jam, honey, roasted onions, hazelnut

Parma Ham & Parmesan £24 (G/D)

Parmesan cheese & parma ham with rocket

Pepperoni £20 (G/D/SF)

With double pepperoni

Christmas Pizza £24 (G/D/N/SF)

N’duja, pepperoni, jalapeños, turkey, pistachio & cranberry — our Spicy Sicilian, festively reworked

Marinara Pizza £12 (G)

Classic Neapolitan, tomatoes, extra virgin olive oil, oregano and garlic — Vegan

The Puttanesca £22 (G/D/F)

Anchovies, black olives, garlic & chilli, San Marzano tomato and fior di latte cheese with parmesan cheese

P A R M E S A N S

Classic £22 (G/D/E)

Christmas Parmesan £24 (G/D/E)

Sage, onion & bacon — our Hotshot, festively reworked

S I D E S

Seasonal Greens  £4        Triple Cooked Chips  £4        Skin On French Fries  £5

Sweet Potato Fries  £7        Hellmann’s Mayo  £1 (E)        Garlic Mayo  £1 (E)

Homemade Fermented Chilli Sauce  £3

Added for the festive season:

Cranberry Sauce  £1

(N) Nuts  |  (G) Gluten  |  (E) Eggs  |  (D) Dairy  |  (F) Fish  |  (S) Shellfish  |  (SO) Soya  |  (SF) Sulphites  |  (SM) Sesame  |  (M) Mustard  |  (ML) Molluscs

If you have an allergy please inform your server, we will be diligent in preparing your meal, however if you have a serious allergy we cannot guarantee it will be

100% free as we do handle allergens in our kitchen.

B A Z A A R  R E S T A U R A N T   ·   C A P T A I N  C O O K  S Q U A R E   ·   M I D D L E S B R O U G H



F E S T I V E  S E A S O N  2 0 2 6

C H R I S T M A S  À  L A  C A R T E  M E N U
Desserts  ·  Available Monday to Saturday, 12 Noon – 9pm

P U D D I N G S

B A Z A A R

The Most Amazing Layered Russian Honey £12 (G/D/E)

Cake with Homemade Vanilla Bean
Ice-Cream

Pecan Pie Fudge Baklava with £12 (N/E/G/D)

Homemade Vanilla Bean Ice-Cream

The ‘Cherry’ Cheesecake with Pistachio £12 (G/D/N/E)

Sable Biscuit & Amaretto Vanilla Ice
Cream

Medjool Date Sticky Toffee Pudding £12 (G/E/D/SF)

with Toffee Sauce & Homemade Vanilla
Bean Ice-Cream

Vanilla Crème Brûlée with Shortbread & £12 (D/G/E)

Homemade Vanilla Bean Ice-Cream

Dubai Chocolate Fudge Cake with £12 (D/E/G/N/SM)

Pistachio & Homemade Vanilla Bean
Ice-Cream

Homemade Christmas Pudding with £12 (G/D/N/E)

Rum Custard & Rum & Raisin Ice
Cream

ALL PUDDINGS & ICE CREAMS ARE HOMEMADE

WE CANNOT SERVE PUDDINGS TO CUSTOMERS WITH A NUT ALLERGY

(N) Nuts  |  (G) Gluten  |  (E) Eggs  |  (D) Dairy  |  (F) Fish  |  (S) Shellfish  |  (SO) Soya  |  (SF) Sulphites  |  (SM) Sesame  |  (M) Mustard  |  (ML) Molluscs

If you have an allergy please inform your server, we will be diligent in preparing your meal, however if you have a serious allergy we cannot guarantee it will be

100% free as we do handle allergens in our kitchen.

B A Z A A R  R E S T A U R A N T   ·   C A P T A I N  C O O K  S Q U A R E   ·   M I D D L E S B R O U G H


