


STARTERSSTARTERSSTARTERS    STARTERS 

Buffalo Chicken WingsBuffalo Chicken WingsBuffalo Chicken WingsBuffalo Chicken Wings
Crispy Chicken wings cooked in hot Buffalo SauceCrispy Chicken wings cooked in hot Buffalo SauceCrispy Chicken wings cooked in hot Buffalo SauceCrispy Chicken wings cooked in hot Buffalo Sauce

Fresh Basil With Roast Tomato SoupFresh Basil With Roast Tomato SoupFresh Basil With Roast Tomato Soup    Fresh Basil With Roast Tomato Soup 
SeSeSe rved with ciabatta crotonsrved with ciabatta crotonsrved with ciabatta crotonsServed with ciabatta crotons

Pastry Rolls (V)Pastry Rolls (V)Pastry Rolls (V)Pastry Rolls (V)
Pan-fried filo pastry filled with feta cheese and herbs, served with sweet chilliPan-fried filo pastry filled with feta cheese and herbs, served with sweet chilliPan-fried filo pastry filled with feta cheese and herbs, served with sweet chilli

saucesaucesauce
Pan-fried filo pastry filled with feta cheese and herbs, served with sweet chilli

sauce

Turkish SausageTurkish SausageTurkish SausageTurkish Sausage
Pan-fried spicy Turkish sausage with mixed pepper and tomatoPan-fried spicy Turkish sausage with mixed pepper and tomatoPan-fried spicy Turkish sausage with mixed pepper and tomatoPan-fried spicy Turkish sausage with mixed pepper and tomato

Creamy Garlic Mushrooms (GF) (V)Creamy Garlic Mushrooms (GF) (V)Creamy Garlic Mushrooms (GF) (V)Creamy Garlic Mushrooms (GF) (V)
Pan-fried mushroom in a creamy garlic saucePan-fried mushroom in a creamy garlic saucePan-fried mushroom in a creamy garlic saucePan-fried mushroom in a creamy garlic sauce

Albondigas (GF)Albondigas (GF)Albondigas (GF)Albondigas (GF)
Meatballs in a rich tomato sauce, served with parmesan cheeseMeatballs in a rich tomato sauce, served with parmesan cheeseMeatballs in a rich tomato sauce, served with parmesan cheeseMeatballs in a rich tomato sauce, served with parmesan cheese

EFES MEZZEEFES MEZZEEFES MEZZE    
FESTIVE MENUFESTIVE MENUFESTIVE MENU

2 COURSE £22.95 PER PERSON2 COURSE £22.95 PER PERSON2 COURSE £22.95 PER PERSON    
3 COURSE £24.95 PER PERSON3 COURSE £24.95 PER PERSON3 COURSE £24.95 PER PERSON

EFES MEZZE 
FESTIVE MENU

2 COURSE £22.95 PER PERSON 
3 COURSE £24.95 PER PERSON

Served with sweet chili sauceServed with sweet chili sauceServed with sweet chili sauceServed with sweet chili sauce
Halloumi Fries (GF) (V)Halloumi Fries (GF) (V)Halloumi Fries (GF) (V)Halloumi Fries (GF) (V)

MAINSMAINSMAINS    MAINS 

Chicken SizzlerChicken SizzlerChicken SizzlerChicken Sizzler
Chicken breast with mixed peppers, onions and jalapeño peppers inChicken breast with mixed peppers, onions and jalapeño peppers inChicken breast with mixed peppers, onions and jalapeño peppers in
BBQ sauceBBQ sauceBBQ sauce
Chicken breast with mixed peppers, onions and jalapeño peppers in
BBQ sauce

Roast TurkeyRoast TurkeyRoast TurkeyRoast Turkey
Butternut squash puree, Caramelize carrots and parsnips, crispy roastButternut squash puree, Caramelize carrots and parsnips, crispy roastButternut squash puree, Caramelize carrots and parsnips, crispy roast
potato, Yorkshire pudding , sage onions stuffing served with homemadepotato, Yorkshire pudding , sage onions stuffing served with homemadepotato, Yorkshire pudding , sage onions stuffing served with homemade
gravy saucegravy saucegravy sauce

Butternut squash puree, Caramelize carrots and parsnips, crispy roast
potato, Yorkshire pudding , sage onions stuffing served with homemade
gravy sauce

Mixed Skewer (CGF)Mixed Skewer (CGF)Mixed Skewer (CGF)Mixed Skewer (CGF)
Char-griChar-griChar-gri lled lamb and chicken skewers served with ricelled lamb and chicken skewers served with ricelled lamb and chicken skewers served with rice
and mix salad.and mix salad.and mix salad.
Char-grilled lamb and chicken skewers served with rice
and mix salad.

MoussakaMoussakaMoussakaMoussaka
TTT raditional Greek dish layered with potatoes, aubergine,raditional Greek dish layered with potatoes, aubergine,raditional Greek dish layered with potatoes, aubergine,
courgette, carrots and lamb mince topped with bechamel andcourgette, carrots and lamb mince topped with bechamel andcourgette, carrots and lamb mince topped with bechamel and
tomato sauce, served with ricetomato sauce, served with ricetomato sauce, served with rice

Traditional Greek dish layered with potatoes, aubergine,
courgette, carrots and lamb mince topped with bechamel and
tomato sauce, served with rice

Efes Seafood PieEfes Seafood PieEfes Seafood PieEfes Seafood Pie
Traditional seafood pie with king prawns, salmon and cod fish withTraditional seafood pie with king prawns, salmon and cod fish withTraditional seafood pie with king prawns, salmon and cod fish with
select shellfish and vegetables in a velouté sauce topped with puffselect shellfish and vegetables in a velouté sauce topped with puffselect shellfish and vegetables in a velouté sauce topped with puff
papapa stry. Served with spring onion mashstry. Served with spring onion mashstry. Served with spring onion mash

Traditional seafood pie with king prawns, salmon and cod fish with
select shellfish and vegetables in a velouté sauce topped with puff
pastry. Served with spring onion mash

Sirloin Steak (10oz) (CGF)Sirloin Steak (10oz) (CGF)Sirloin Steak (10oz) (CGF)    Sirloin Steak (10oz) (CGF) 
Cooked to your preference, served with chips , Corn on CorbCooked to your preference, served with chips , Corn on CorbCooked to your preference, served with chips , Corn on Corb
and grilled tomato and peppercorn sauce or beef dripping sauceand grilled tomato and peppercorn sauce or beef dripping sauceand grilled tomato and peppercorn sauce or beef dripping sauce
Cooked to your preference, served with chips , Corn on Corb
and grilled tomato and peppercorn sauce or beef dripping sauce

(£5 supplement)(£5 supplement)(£5 supplement)(£5 supplement)

   DESSERTSDESSERTSDESSERTS     DESSERTS 
Traditional Christmas PuddingTraditional Christmas PuddingTraditional Christmas Pudding
Classic served warm with a velvety vanillaClassic served warm with a velvety vanillaClassic served warm with a velvety vanilla
custard saucecustard saucecustard sauce

Traditional Christmas Pudding
Classic served warm with a velvety vanilla
custard sauce

Vanilla CheesecakeVanilla CheesecakeVanilla CheesecakeVanilla Cheesecake

Chocolate Fudge CakeChocolate Fudge CakeChocolate Fudge Cake
SSS erved with vanilla ice-creamerved with vanilla ice-creamerved with vanilla ice-cream
Chocolate Fudge Cake
Served with vanilla ice-cream

ALL DESSERTS MAY CONTAIN NUTS

BBQ Chicken WingsBBQ Chicken WingsBBQ Chicken WingsBBQ Chicken Wings
Crispy Chicken wings in BBQ SauceCrispy Chicken wings in BBQ SauceCrispy Chicken wings in BBQ SauceCrispy Chicken wings in BBQ Sauce



Honey Roasted Parsnip & Pumpkin Soup (CGF)Honey Roasted Parsnip & Pumpkin Soup (CGF)Honey Roasted Parsnip & Pumpkin Soup (CGF)
Smoked parsnip and pumpkin, Served with cream and ciabattaSmoked parsnip and pumpkin, Served with cream and ciabattaSmoked parsnip and pumpkin, Served with cream and ciabatta

crotonscrotonscrotons

Honey Roasted Parsnip & Pumpkin Soup (CGF)
Smoked parsnip and pumpkin, Served with cream and ciabatta

crotons

EFES MEZZEEFES MEZZEEFES MEZZE
CHRISTMAS DAYCHRISTMAS DAYCHRISTMAS DAY    

MENUMENUMENU

EFES MEZZE
CHRISTMAS DAY 

MENU
£59.95 PER ADULT£59.95 PER ADULT£59.95 PER ADULT£59.95 PER ADULT

£24.95 PER CHILD£24.95 PER CHILD£24.95 PER CHILD    
(UP TO 12 YEARS OLD)(UP TO 12 YEARS OLD)(UP TO 12 YEARS OLD)
£24.95 PER CHILD 
(UP TO 12 YEARS OLD)

Crispy Asado AranciniCrispy Asado AranciniCrispy Asado Arancini
Chef’s Chef’s Chef’s Signature crispy pulled beef ribs with homemade garlic aioliSignature crispy pulled beef ribs with homemade garlic aioliSignature crispy pulled beef ribs with homemade garlic aioli

Crispy Asado Arancini
Chef’s Signature crispy pulled beef ribs with homemade garlic aioli

Crispy Goat Cheese (V)Crispy Goat Cheese (V)Crispy Goat Cheese (V)Crispy Goat Cheese (V)
Fried Goat Cheese with homemade cranberry sauceFried Goat Cheese with homemade cranberry sauceFried Goat Cheese with homemade cranberry sauceFried Goat Cheese with homemade cranberry sauce

Garlic Prawns (GF)Garlic Prawns (GF)Garlic Prawns (GF)Garlic Prawns (GF)
Prawns cooked in lightly spiced garlic butterPrawns cooked in lightly spiced garlic butterPrawns cooked in lightly spiced garlic butterPrawns cooked in lightly spiced garlic butter

CalamariCalamariCalamari
CrCrCr ispy calamari rings served with tartar sauceispy calamari rings served with tartar sauceispy calamari rings served with tartar sauce

Calamari
Crispy calamari rings served with tartar sauce BaklavaBaklavaBaklava

TradTradTrad itional Turkish crisp filo pastry and pistachioitional Turkish crisp filo pastry and pistachioitional Turkish crisp filo pastry and pistachio
Baklava
Traditional Turkish crisp filo pastry and pistachio

   STARTERSSTARTERSSTARTERS     STARTERS 

   MAINSMAINSMAINS     MAINS 

   DESSERTSDESSERTSDESSERTS     DESSERTS 

Lamb ShankLamb ShankLamb Shank    
SSS low baked lamb shank served with mashed potato, broccoli andlow baked lamb shank served with mashed potato, broccoli andlow baked lamb shank served with mashed potato, broccoli and
gravygravygravy

Lamb Shank 
Slow baked lamb shank served with mashed potato, broccoli and
gravy

Homemade Chocolaté BrownieHomemade Chocolaté BrownieHomemade Chocolaté BrownieHomemade Chocolaté Brownie
Served with vanilla ice creamServed with vanilla ice creamServed with vanilla ice creamServed with vanilla ice cream

MoussakaMoussakaMoussaka    
Traditional Greek dish layered with potatoes, aubergine ,Traditional Greek dish layered with potatoes, aubergine ,Traditional Greek dish layered with potatoes, aubergine ,
courgette, carrots and lamb mince topped with bechamelcourgette, carrots and lamb mince topped with bechamelcourgette, carrots and lamb mince topped with bechamel
and tomato sauce, served with riceand tomato sauce, served with riceand tomato sauce, served with rice

Moussaka 
Traditional Greek dish layered with potatoes, aubergine ,
courgette, carrots and lamb mince topped with bechamel
and tomato sauce, served with rice

Roast TurkeyRoast TurkeyRoast Turkey    Roast Turkey 
Butternut squash puree, Caramelize carrots and parsnips, crispy roastButternut squash puree, Caramelize carrots and parsnips, crispy roastButternut squash puree, Caramelize carrots and parsnips, crispy roast
potato, Yorkshire pudding , sage onions stuffing served with homemadepotato, Yorkshire pudding , sage onions stuffing served with homemadepotato, Yorkshire pudding , sage onions stuffing served with homemade
gravy reductiongravy reductiongravy reduction

Butternut squash puree, Caramelize carrots and parsnips, crispy roast
potato, Yorkshire pudding , sage onions stuffing served with homemade
gravy reduction

Mix Grill (CGF)Mix Grill (CGF)Mix Grill (CGF)Mix Grill (CGF)
A selection of 1 lamb skewer, 1 chicken skewer, 1 Adana kebab,A selection of 1 lamb skewer, 1 chicken skewer, 1 Adana kebab,A selection of 1 lamb skewer, 1 chicken skewer, 1 Adana kebab,
and 1 lamb chopand 1 lamb chopand 1 lamb chop
A selection of 1 lamb skewer, 1 chicken skewer, 1 Adana kebab,
and 1 lamb chop

Surf &Turf Ribeye Steak (10oz)Surf &Turf Ribeye Steak (10oz)Surf &Turf Ribeye Steak (10oz)Surf &Turf Ribeye Steak (10oz)
Prime ribeye steak topped with garlic king prawns, served with chips , CornPrime ribeye steak topped with garlic king prawns, served with chips , CornPrime ribeye steak topped with garlic king prawns, served with chips , Corn
on Corb and grilled tomato andon Corb and grilled tomato andon Corb and grilled tomato and
peppercorn saucepeppercorn saucepeppercorn sauce

Prime ribeye steak topped with garlic king prawns, served with chips , Corn
on Corb and grilled tomato and
peppercorn sauce

Sea BassSea BassSea BassSea Bass
Pan-fried sea bass fillet served with mash potato, mix veg , musselsPan-fried sea bass fillet served with mash potato, mix veg , musselsPan-fried sea bass fillet served with mash potato, mix veg , mussels
and martini sauceand martini sauceand martini sauce
Pan-fried sea bass fillet served with mash potato, mix veg , mussels
and martini sauce

Traditional Christmas PuddingTraditional Christmas PuddingTraditional Christmas PuddingTraditional Christmas Pudding
Classic served warm with a velvety vanilla custard sauceClassic served warm with a velvety vanilla custard sauceClassic served warm with a velvety vanilla custard sauceClassic served warm with a velvety vanilla custard sauce

Homemade Apple PieHomemade Apple PieHomemade Apple PieHomemade Apple Pie
Served with vanilla ice cream or creamServed with vanilla ice cream or creamServed with vanilla ice cream or creamServed with vanilla ice cream or cream

ALL DESSERTS MAY CONTAIN NUTS



TERMS AND CONDITIONS

For any Christmas, New Year’s Eve booking or special
requirements, please call or email 

T: 01514229275
E: efesmezzewidnes@gmail.com

For any special dietary requirements
(including gluten free options) please contact us.

FESTIVE DINNER AND CHRISTMAS DINNER PRE-ORDER FORM IS
AVAILABLE ON OUR WEBSITE

TO SECURE A BOOKING A NON-REFUNDABLE £10
DEPOSIT PER PERSON IS REQUIRED. 

ALL BOOKINGS REQUIRE A PRE-ORDER FOR EACH
PERSON ONE WEEKS PRIOR TO THE RESERVATION DATE.

FUNCTION ROOM IS AVAILABLE FOR LARGE PARTY
BOOKINGS.

CHRISTMAS DAY 
A non-refundable £10 deposit per person is required to secure your booking.

There will be a discretionary 10% service charge added to the
bill (optional). 
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