
RESTAURANT AND
COCKTAIL LOUNGE

www.mambowinedine.co.uk

0191 454 1618

18-20 Winchester Street  South Shields  
Tyne & Wear  NE33 2PS

Merry Christmas 
and Happy  
New Year 

from all the staff at 
Mambo 

Wine and Dine

..................................................................................................

.......................................................

under 10

....................................................................

Please hand in your pre-order by 1st December

Christmas  Christmas  
DayDay
MenuMenu

reservation name

time of arrival

no. of reservations

receipt no.

adult child

Book now to  
guarantee your  

table this Christmas



STARTERS
GOATS CHEESE                                                                                                                                       
Panko Crumb, Red Onion Chutney, 
Rocket & Aged Balsamic Vinegar

KING SCALLOP 
Chorizo, Pancetta & Apple

CANNELLONI 
Ricotta and spinach filled pasta,  
baked in the oven with mozzarella  
and Bolognese, finished with parmesan 
shaving
 
ROASTED CARROT & CORIANDER 
SOUP 
Sourdough Ciabatta

SHELLFISH COCKTAIL DELUXE 
Lobster, Crabmeat & Baby Prawns, 
With A Marie Rose Dressing,  
Mixed Leaf & Salmon Caviar

MAIN COURSES

TRADITIONAL TURKEY CROWN                                                                                                                                            
Honey Roasted Succulent Festive  
Turkey, Yorkshire Pudding,  
Wagyu Fat Roasties. 
Christmas Vegetables, 
Pigs In Blankets & Aromatic Gravy

SALT AGED ROASTED BEEF 
Prime Sliced Northumbrian British 
Beef Fillet With Thyme Crust,  
Wild Mushroom & Bone Marrow Butter 
Stuffing, Yorkshire Pudding,  
Wagyu Fat Roasties, Christmas  
Vegetable & Aromatic Gravy

GLENARM ORGANIC WILD BAKED 
SALMON 
Saffron & Cream, Asparagus 
& Mashed Potato

CRACKLING LOIN 
Roasted Organic Pork With Crispy 
Salt & Pepper Crackling, Yorkshire 
Pudding, Wagyu Fat Roasties,  
Christmas Vegetables, Pigs In Blankets 
& Aromatic Gravy

BLACK GARLIC RACK OF LAMB 
Slow Cooked In Cotes Du Rhone Red 
Wine & Rosemary, Creamed Potatoes, 
Finished With Pan Juices Gravy

MUSHROOM RISOTTO (V) 
Wild Mushrooms, Girolle Mushrooms  
& Porcini Mushrooms Simmered  
With Cream, Asparagus, Finished With 
Winter Truffle, Parmesan Shavings

*Vegan options available. Enquire within*

DESSERTS
CHRISTMAS PUDDING                                                                                                                                          
Traditional Christmas pudding,  
Brandy Butter

MINI CHEESECAKE SELECTION 
Lotus Crumb

STICKY TOFFEE PUDDING 
Salted Caramel Ice Cream

3 Courses3 Courses
AdultAdult £95 £95

ChildChild  under 10under 10  £55  £55


