
YAMMAS
M O D E R N  G R E E K

C H R I S T M A S  S E T  M E N U

1-31 December 2026

MON-FRI LUNCH

12-5pm

£24
2 courses

£29
3 courses

MON-THU DINNER

6-10pm

£35
3 courses

FRIDAY-SUNDAY

Fri 6-10pm
Sat 12 noon-10pm
Sun 12 noon-6pm

£45
3 courses

Per person · Two courses: main + starter or dessert · Three courses: one of each

A M U S E - B O U C H E

GREEK DIP PLATTER
Trio of traditional dips (Taramosalata, Tzatziki and Hummus) served with warm pita bread.

S T A R T E R S M A I N  C O U R S E S

CHESTNUT & BUTTERNUT SQUASH SOUP
Velvety chestnut and butternut squash soup, with a
delicate sweetness and rich, nutty flavour.

GRILLED TALAGANI CHEESE
Grilled Greek Talagani cheese, roasted mission figs, basil
oil and petimezi dressing, served with toasted sourdough.

ROASTED BEETROOT (V)
Roasted beetroot, goat cheese mousse, pomegranate gel,
caramelised walnut, beetroot leaves & petimezi vinaigrette.

SMOKED SCALLOP
Lightly smoked scallop, velvety celeriac purée, bottarga
beurre blanc, dill oil & lemon gel.

SLOW-COOKED LAMB CROQUETTES
Crispy slow-cooked lamb croquettes, black lentil cream,
orange in different textures, capers & smoked oil.

ROASTED PUMPKIN (V)
Roasted pumpkin, chestnut cream, wild mushroom
duxelles, toasted hazelnut, truffle oil & roasted vegetable
jus.

CRISPY SEA BASS
Crispy-skinned sea bass, roasted cauliflower purée, lemon
beurre blanc, capers, fennel & herb oil.

TURKEY ROULADE
Turkey roulade filled with chestnut & herbs, smoked-butter
potato purée, truffle jus, Brussels sprouts & crispy skin.

CONFIT LAMB
Confit lamb, finished on the grill, celeriac cream, glazed
onions, smoked carrot & Mavrodafne jus.

BEEF FILLET £10 supplement

Beef fillet, aged Graviera potato cream, black cherry
reduction, wild mushrooms & red wine jus.

D E S S E R T S

CLASSIC MELOMAKARONA
Traditional honey-soaked
melomakarona served with vanilla ice
cream.

APPLE PIE
Simple baked apple tart with vanilla
mousse and cinnamon.

CHOCOLATE SUNDAE
Rich chocolate ice cream with
chocolate crumble and caramel sauce.

Please inform our team of any allergies or dietary
requirements.

Holiday dates and opening
arrangements to be confirmed.


