
@MezzaLunaCdf

To secure your Christmas Party booking we require 
£10 deposit per person. The deposit will be deducted 
from your final bill and will be only retained if we are 

not notified about any changes to the numbers in 
a timely manner. Please contact the restaurant for 

further details. 

You can arrange to pay the deposit by visiting the 
restaurant in person, or for your convenience, make a 

payment over the phone by credit or debit card.

We will require a pre-order of your  
festive menu choices.

For parties of ten diners or more, 
the party organiser will receive a 

free £30 voucher 
towards a meal at 

Mezza Luna in the new year.

CHRISTMAS
AT

CHRISTMAS
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Call us today on

02920 472 772
to secure your booking

3 COURSES 2 COURSES

Mezza Luna
Lebanese and Moroccan Restaurant
159 City Road 
Cardiff CF24 3BQ

02920 472 772 
mezzalunacardiff.co.uk 
info@mezzalunacardiff.co.uk

/MezzaLunaRestaurantCardiff

£19.95
PER PERSON

£14.95
PER PERSON

Weekday evenings and lunch

£24.95
PER PERSON

£19.95
PER PERSON

with belly dancing show

Friday and Saturday evenings

PROSECCO

Glass on 
arrival
£4 per 
person

Bottles
10% discount 
on pre-order

HOUSE RED 
AND WHITE 

WINE

£12 per 
bottle

BEER 
BUCKET 
(EFES)

5 bottles 
£15

Pre-order drinks packages

FESTIVE PARTY MENU
2017



-

CHRISTMAS BAKLAVA
Festive selection of traditional Lebanese sweets with 

coconut, walnuts, dates & pistachios.

CHOCOLATE HALVA BROWNIE 
Home-made classic chocolate pud with sesame sweet 

pieces, served warm with either double cream or 
Madagascar vanilla ice cream.

CHRISTMAS PUDDING 
ICE CREAM

Home-made ice cream with spices and dried fruit 
soaked in brandy, served with toffee sauce.

CRÈME BRULEE
With Baileys.

MOROCCAN MINT TEA
or LIQUEUR COFFEE

All our dishes are made in a kitchen where there are 
nut products and other allergens present. Our menu 
descriptions do not contain all ingredients so please 
ask a member of staff before ordering if concerned 

about the presence of allergens in our food. Our garlic 
mayo dip contains raw eggs.

STARTERS MAINS DESSERTS 

Suitable for vegans

Suitable for vegetarians

Gluten Free

Contains nuts

Contains alcohol

SALMON
Oven baked with a honey & pomegranate glaze,  

served with jewelled couscous salad.

LEBANESE GRILLED CHICKEN
Marinated, chargrilled chicken breast pieces, served with 

side salad, rosemary potatoes & garlic aioli dip.

LAMB OUZI 
Roasted Lamb Shank with a filo pastry parcel filled with 
rice, peas & pine nuts.  Served with either cucumber & 
mint yoghurt sauce or Moroccan Ras Al Hanout spiced 

gravy sauce.

HALLOUMI COUSCOUS SALAD 
With sultanas, dried apricots, peppers, red onions & 

chickpeas, served with grilled halloumi cheese & pepper 
skewers and Moroccan Ras El Hanout dressing.

BELADY TAGINE
With butternut squash, sweet potato & chickpeas  
cooked in mild Moroccan spices, served with rice, 

couscous or bread.

LAMB TAGINE
Tender lamb pieces off the bone in a sweet sauce with 

sautéed shallots, prunes & honey, garnished with toasted 
sesame seeds and served with rice, couscous or bread.

CHICKEN & APRICOT 
TAGINE

Spicy harissa chicken with apricots & honey in a sweet 
tomato sauce garnished with toasted almonds served 

with rice, couscous or bread .

GOURMET MIX GRILL
Marinated chicken, kafta kebab and lamb cutlets grilled 

over charcoal, served with saffron rice, side salad and dip.
Choose from garlic aioli or garlic mint yoghurt

LEBANESE DELIGHT
Falafel and hummus platter served with a 

Lebanese flatbread.

KAFTA BALLS
Moroccan lamb meatballs served in a savoury harissa 

spiced tomato sauce, served with flatbread. 

LEBANESE CHICKEN 
WINGS

Chicken wings marinated in za’atar (a blend of thyme, 
sesame seeds and spices) and served with garlic aioli dip.

GRILLED HALLOUMI 
CHEESE  

With apricot paste and served on a bed of  
mixed salad leaves.

PRAWNS
In garlic butter, with garlic bread.

Please contact us for vegan 
desserts alternatives

ask for

ask forask for

ask for

ask for

ask for


