
S T A R T E R S

Ensalate Delizia:
King Prawns served on a bed of avocado and cherry tomatoes topped with a rosemary sauce

Italian Garlic Soup: 
Slow roasted garlic creating a smooth and creamy flavour, topped with croutons and fresh parsley. 

Smoked Salmon Tartare:
Fresh, light and delicious, Norwegian smoked salmon, dill, capers, lemon juice, shallots and olive oil 

served with crackers.

Indian veg cutlets: (vegetarian)
Spiced vegetables and potatoes crispy croquettes lightly fried served with mint yogurt and a chilli dip. 

Onion Bhaji: (vegetarian)
Crispy onion bhaji served with a mint yogurt dipping sauce. 

Sesame chilli chicken:
Crispy chilli chicken strips with a sesame sauce 

M A I N  C O U R S E

M E N U

Christmas Dinner:
Traditional Christmas Dinner with all the trimmings. Roast Turkey, Boiled ham, roast potatoes, 

stuffing, pigs in blankets, honey roasted carrots, Brussel sprouts, cauliflower cheese. 

Angus Prime Fillet Steak: 
Cooked to your liking served with baby roast potatoes, grilled tomatoes and pan fried asparagus 

with a choice of pepper sauce or red wine jus. 

Honey Mustard pork tenderloin:
Pork tenderloin cooked to perfection with a honey mustard glaze. Served with baby potatoes and 

vegetables. 

Rosada 
Pan fried Rosada  topped with a creamy lemon sauce served with grilled vegetables, rice or baby 

potatoes. 

Classic Ratatouille: (vegetarian) 
Stewed vegetables served with basmati rice. 

Aloo tikki: (vegetarian) 
Crispy potato Pattie’s served with basmati rice and a lentil curry (daal) 

Lamb Punjabi: 
Slow cooked lamb in a richly spiced curry sauce served with basmati rice and a naan bread. 

Crispy chicken curry: 
Crispy breaded chicken strips in a creamy curry sauce served with black rice (mild, medium or hot) 
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Classic Ratatouille: (vegetarian) 
Stewed vegetables served with basmati rice. 

Aloo tikki: (vegetarian) 
Crispy potato Pattie’s served with basmati rice and a lentil curry (daal) 

Lamb Punjabi: 
Slow cooked lamb in a richly spiced curry sauce served with basmati rice and a naan bread. 

Crispy chicken curry: 
Crispy breaded chicken strips in a creamy curry sauce served with black rice (mild, medium or hot) 

D E S E R T S

Traditional Xmas pudding served with brandy sauce 

Snickers Crumble and Banoffie pie combo

Knickerbocker Glory:
Peaches, pineapple, strawberry and vanilla ice-cream topped raspberry coulis and whipped cream 

Apple Crumble: 
Served with custard or icecream

Price £42.00
Add £5.00 for Angus prime fillet steak. 

Half bottle of house wine included. 

Come and enjoy this special holiday celebration at our newly refurbished restaurant. 

Don’t miss out and call us now on 20069993 or email us on info@charliessteakandgrill.com

A 10% service charge is applicable for reservations of 8 or more guests.
A NON refundable deposit of £15.00 per person is required to confirm your reservation.


