JeleMates

9 December, 2008 — 12.00 noon for 12.30

“Not The Office Party!”

Our alternative Christmas lunch at
Sands Restaurant, Clifton Bristol

Cost £20 (including service charge)
Starters
Hummus — Pureed chick peas with sesame and lemon juice
Baba Ghanouch — Pureed grilled aubergine with sesame, olive oil and lemon juice
Shanklesh — Feta marinated with thyme & yogurt, served on parsley, tomato, onion and mint salad
Bathinjan Magdus — Aubergine stuffed with walnuts, garlic, lemon juice and dried red pepper
Falafel — Mixture of ground chick peas, broad beans tossed in spices, served with tahini sauce
Jawanih Bil Toom — Char=grilled chicken wings in garlic and coriander sauce
Sujiq — Armenian sausages, mildly hot and spiced

Fatayer Sebanikh — Pastry filled with spinach, onion and pine kernals
Main courses

Choose one of the following on the day

Mixed Grill — Char grilled lamb cubes, kafta, marinated chicken cubes served with grilled shallots, tomatos, rice
and grilled peppers
Kharoof Mahshi — Shank of lamb slowly baked with fresh herbs, served with spiced rice
Shamak Shargi — Whole seabass with tomato, garlic and parsley sauce served with herbed cous cous
Sheikh El Mahshi — Aubergines baked with onions and green peppers in a tomato sauce served on rice

Dessert

Lebanese mixed sweets finished with rose syrup and crushed pistachio
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Please send a cheque for £20 per person, made out to Sizygo Ltd, at

| | Ravenswood Road, Bristol BS6 6BN

FINAL NUMBERS NEED TO BE CONFIRMED BY 21 NOVEMBER
DO NOT LEAVETO THE LAST MINUTE



