
C H R I S T M A S  2 0 2 6

C H R I S T M A S  D A Y  L U N C H
12 Noon – 5pm

P E R  A D U L T

£150
P E R  C H I L D

£75

S T A R T E R S

Cream of Mushroom, White Truffle & Tarragon Soup (G/D)

Luxury Prawn Cocktail (G/E/S/SF)

Brandy Marie Rose sauce & sourdough

Chicken Liver Pâté (G/D)

With orange & onion jam, served with toast

Oak Smoked Salmon, Avocado & Crème Fraîche Roulade (D/F)

B A Z A A RM A I N S

Roast Kelly Bronze Turkey (G/D/E/SF)

Pigs in blankets, sausage stuffing, sage & onion stuffing

Roast Aberdeen Angus Sirloin of Beef (G/D/E/SF)

Served rare, with Yorkshire pudding & gravy

Slow Roast Aberdeen Angus Topside of Beef (G/D/E/SF)

Yorkshire pudding & gravy

Slow Roast Lamb Shoulder (G/D/E/SF)

Served with gravy

A Duo of Your Choice of Meats (G/D/E/SF)

Gravy & Yorkshire pudding — please specify your choice of meats when pre-ordering

All roasts are served with pigs in blankets, stuffing, Yorkshire pudding, duck fat roast potatoes, honey
glazed parsnips, a selection of vegetables, mashed potatoes & crushed swede.

Roast Scottish Salmon & Grilled Lobster Thermidor (G/D/E/SF/F/S)

Thousand layer chips & tender stem broccoli

Wild Mushroom & Winter Black Truffle Crepe Pie (G/D/E)

Cream, tarragon & truffle sauce, green salad

(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
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P E R  A D U L T

£150
P E R  C H I L D

£75

P U D D I N G S

B A Z A A R
Homemade Luxury Christmas Pudding (G/D/E/N/SF)

Single malt whisky ice cream

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

Sticky toffee sauce, Madagascan vanilla bean ice cream

Biscoff Brioche Bread & Butter Pudding (G/D/E/SO)

Biscoff ice cream

Dubai Pistachio Chocolate Cake (G/D/E/N/SM)

Chocolate ganache & chocolate ice cream

Wishing you joy and magic this Christmas. Thank you for your support —
we look forward to serving you next year. Merry Christmas and a Happy

New Year! With gratitude.

(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


