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FESTIVE SEASON

Welcome to Hazine Restaurant’s Festive Season 2025!

As we step into the most magical time of the year, we are delighted to share
everything we've prepared for this festive season at Hazine Restaurant.
Having proudly been part of the community for 8 wonderful years, this year
feels even more special as we continue to celebrate with the friends and

families who have supported us along the way.

From enchanting live entertainment and themed party nights to indulgent
festive set menus, we've crafted a season filled with exceptional food, joyful
music, and vibrant celebrations. Whether you're joining us for Christmas
Day, New Year’s Eve, or one of our exciting seasonal events, Hazine remains

the perfect destination to bring your loved ones together.

Inside this booklet, you'll discover all the details of our festive offerings,
from specially curated menus and entertainment line-ups to important dates
when we'll be closed. We invite you to immerse yourself in the warmth and
magic of the season with us at Hazine—where every visit promises 1aughter,

joy, and unforgettable moments.

We can’t wait to celebrate with you and make this holiday season, and our

8th year together, truly extraordinary.



FESTIVE ENTERTAINMENT

DECEMBER 4TH
FUNK SOUL BROTHER’S

DECEMBER 5TH
ALEX STASSI

DECEMBER 6TH
FAY THE D]

DECEMBER 11TH
FUNK SOUL BROTHER’S

DECEMBER 12TH
JESS HEARING

DECEMBER 13TH
FAY THE D]

DECEMBER 18TH
JESS HEARING

DECEMBER 20TH
FAY THE D]

CHRISTMAS DAY

LIVE SINGERS THOUGHOUT
OPEN 12 - 830

NEW YEARS EVE
ALTON EDWARDS
D] AFTER PARTY



Fotee G 1

GOATS CHEESE- WITH HONEY AND WALNUTS ON ROCKET SALAD
CALAMARI - PANKO COATED SERVED WITH TARTAR SAUCE
LAMB LIVER - ALBANIAN STYLE COATED AND SAUTED
CHICKEN WINGS - SERVED WITH RED PEPPER MAYO
HALLOUMI - SERVED WITH SWEET CHILLI SAUCE
SUJUK - TURKISH SAUSAGE SIMMERED IN TOMATO SAUCE

STEAK STICKS - GRILLED WITH ONIONS & PEPPERS 4
CHILLI KING PRAWNS - SAUTED IN CHILLI, LEMON & GARLIC 4

CHICKEN SHISH - 48HR MARINATED SERVED WITH RICE & GARNISH
SPICY ADANA - MINCED LAMB WITH SPICES SERVED WITH RICE & GARNISH
LAMB RIBS - INDIVIDUALLY CUT SERVED WITH RICE & GARNISH
FIRERY THIGHS - SKIN ON BONLESS SERVED WITH BULGUR & GARNISH
CRISPY RED MULLET - GOLDERN CRISPY SERVED WITH HOUSE FRIES
SEABASS FILLETS - SERVED WITH SAUTE SPINACH & MASH POTATO
MIXED SHISH - MIX OF LAMB & CHICKEN SHISH SERVED WITH RICE ~& GARNISH
HALLOUMI SHISH - ONIONS & PEPPERS SERVED WITH RICE & GARNISH
MOUSSAKA - LAYERES OF MEDITIREAN BEGATABLE IN RICH BECHAMEL SAUCE

LAMB CHOPS - SERVED WITH MASH AND ASPARAGUS 5
FILLET SHISH - LAMB MIDDLE NECK SERVED WITH RICE & GARNISH 3
TIGER PRAWNS - JUMBO PRAWNS GRILLED SERVED WITH
ASPARAGUS & RICE 5
SIRLOIN -SERVED WITH HOUSE FRIES & CHOICE OF SAUCE 7
RIBEYE- SERVED WITH HOUSE FRIES & CHOICE OF SAUCE 8

Please note premium Starters & Mains Consist of Surcharge which is priced next to
the item



Fotee Pty s

Taste Hazine
£48pp

HUMMU S
CACIK
BABAGANOUSH
PANJAR

BOREK
HELLIM
SUJUK
CALAMARI
FALAFEL
SERVED WITH SWEET CHILLI SAUCE

R IVE T S EIRES"
CHICKEN SHISH
SPICY ADANA
CHICKEN WINGS
LAMB RIBS

H O UgS, E FAERRNES
Rel €\E
BULGUR
MIXED GREEN SALAD

All our products are fresh locally, sourced & prepared on-site daily. Get ready for
your taste buds and your senses to be elevated with our Aegean inspired menu.



Clirisoas Loy

£75 PER PERSON

TO START

MUSHROOM SOUP
Creamy Wild Mushroom soup with Charred butter
GOATS CHEESE
PAWN COCKTAIL
LAMB LIVER

MIXED PLATE FOR 1
Borek, Calamari, Halloumi, Sujuk & Falafel

MAINS

MIXED GRILL FOR ONE

CHICKEN SHISH, LAMB SHISH, & TRADITIONAL ADANA SERVED WITH RICE.

LAMB SHANK
TRUFFLE MASH POTATO & GRAVY SAUCE
FILLET SEABASS

CREAMY SPINACH & MASH POTATO

RIBEYE ON THE BONE
DRY AGED RIBEYE ON THE BONE, GOOSE FAT POTATOES, SEASONAL
VEGETABLES & CHOICE OF SAUCE:
GRAVY
PEPPERCORN
MUSHROOM SAUCE

ROAST TURKEY
YORKSHIRE PUDDING, GOOSE FAT POTATOES, SEASONAL VEGETABLES
VEGETARIAN MOUSSAKA
WITH SEASONAL VEGATABLE

SEASONAL VEG*
BABY CARROTS, HONEY PARSNIPS, BRUSSELS

DESSERTS

TRIO OF BAKLAVA
HONEY & CINNAMON PUDDING
APPLE CRUMBLE




o

£85 PER PERSON

LET'S START

COLD MIXED MEZE

Humus, Cacik, Babaganus, Panjar

HOT MIXED MEZE
Halloumi, Borek, Calamari, Falafél, Sujuk

MAINS

LAMB SHISH LAMB CHOPS
served with rice ¢ garnish served with mash potatoes & asparagus
RIBEYE SIRLOIN
served with house fries & choice of sauce served with house fries & choice of sauce
MONKFISH TIGER PRAWNS
served with mashed potatoes & creamy spinach served with rice & Aspamgus
MIXED SHISH CHICKEN SHISH
served with rice & garnish served with rice & garnish
VEGITREAN MOUSAKKA FIRERY THIGH
served with house fries served with bulgur & garnish
SEABASS FILLET IMAM BAYILDI
served with mashed potato & served with bulgur

creamy spinach

DESSERTS

BAKLAVA
CREME BRULE
PASSIONFRUIT CHEESECAKE



LARGE GROUP

CHRISTMAS BOOKINGS

CELEBRATE THE FESTIVE SEASON WITH US
AT HAZINE, CATERING LARGE GROUP
BOOKINGS FOR FAMILY, BIRTHDAY’S &

WSRIKECH RIS TENVEAS PARTIES.

GIERIWN T@LU@H WITHIUS

FESZIINERC.O. UK
020 8617 1564


https://www.google.com/search?q=hazine&rlz=1C5CHFA_enGB1064ES1065&oq=hazine&gs_lcrp=EgZjaHJvbWUqDAgAECMYJxiABBiKBTIMCAAQIxgnGIAEGIoFMhgIARAuGBQYrwEYxwEYhwIYsQMYgAQYjgUyBggCECMYJzIGCAMQRRg7MgYIBBBFGDwyBggFEEUYPDIGCAYQRRg8MgYIBxBFGDzSAQc3MzlqMGo5qAIAsAIB&sourceid=chrome&ie=UTF-8#

