
MAIN MENU



THE EXPERIENCE

There is truly no better feeling than being in a fine 
dining atmosphere with great company and even better tasting food. 

You want to be emersed in an ambiance of good music and a 
fun atmosphere, with the succulent smell of our smokey steaks 
filling the air and people around you having a great time whilst 
livening the mood with our delicious cocktails.

At Seasons 12, we understand how important quality is 
so we've created a perfect setting in our restaurant that 
keeps our customers coming back for more. 

Delivering fine dining is our speciality, we want you to induldge
in our mouth watering meals whilst sipping on one of our house 
favourite wines, and tucking into a delicious gourmet dessert. 

Go on, give yourself a much deserved treat and escape from 
your everyday dining experience to one that you will never be 
able to forget, courtesy of Seasons 12. 



Mezze Selection Board
A variety of Hummus, pitted olives and warm breads.

Single Serving           4 
Double Serving           7

Tomato and Basil Soup
A heartwarming classic, served with rustic bread.

            3.5
Buffalo Wings
Chicken wings served with a choice of sauce.

Single Serving           4.5 
Double Serving          8.5

Seared Scallops 
Simply cooked with garlic butter and lemon, served on a bed of salad.

            6
Calamari
Served light and crispy, with garlic aioli for dipping.

            6
Stuffed Portobello Mushrooms
Fresh Mushrooms piled with Spinach, Leek and melted cheese.

            5
Poached Eggs and Asparagus Spears
Extra Fine tipped asparagus spears grilled for soft poached eggs.

            5
King Prawn Skewer
King prawn skewer smothered in sticky sweet chili sauce.

            6
Crispy Beef Nachos
Warm Tortilla chips covered in nacho sauce, beef, cheddar cheese, 
tomatoes, guacamole and set sour cream.

            6
Crispy Sesame Chicken
Sesame Chicken served with Sweet’n’Spicy Dipping Sauce.

            5.5
Lamb chops
Lamb chops Delicately marinated in spices and cooked over a charcoal grill.

Single Serving           6 
Double Serving           10

Honey Glazed Beef or Chicken
Marinated in honey and spice slowly cooked over a charcoal grill.
            
            6

SMALL PLATES 01



02

Sides

Signature Gourmet Chips
Skinny Fries
Sweet Potato Fries
Cracked Black Pepper Mash
Tear and Share Garlic Bread
Chunky Coleslaw
Kaleslaw
Deep Fried Breaded Mushrooms

Sauces

Peppercorn
Chimichurri
Mushroom
Gravy
Blue Cheese
Salsa Verde 

Fillet Steak
The most tender steak regarded by many as the 
premium cut and recommended rare. 

            20
Sirloin Steak
A delicate flavour balanced with a firmer texture, recommended medium rare.

            18
Ribeye Steak
Bursting with flavour and almost as tender as fillet, recommended medium.

             16
T-Bone Steak
Classic well-trimmed and aged “bone-in” for more flavour 
and tenderness, recommended well cooked.

            16
Lamb Steak
Specially selected Tender lamb cooked to perfection.
            12
Butterfly Chicken Breast
For the chicken lovers! Cooked with specially selected seasoning over charcoal grill.

            10
Spicy Thigh Chicken
Delicately spiced with mint and herbs, cooked over charcoal grill.

            10
Spicy Chicken Baldoak
Grilled chicken smothered in spicy tomato sauce topped with cheese.
            10

Peri-Peri Chicken
Whole chicken marinated in our special Peri-Peri Sauce flame grilled to perfection.

Half             8 
Full            12
            

Steaks & grills

Sides                  3                         
Sauces                    2 

All our steaks and grills are cooked to perfection by our 
chefs just the way you like them along with a choice of a side and sauce. 



03

Grilled Chicken Burger
Our own hand-made chicken burger served in a brioche bun layered 
with baby gem lettuce topped with relish and Emmental cheese.
            
            10
Southern Fried Chicken Burger
A crispy southern fried chicken fillet served in a brioche bun 
with baby gem lettuce and Emmentel cheese.

            10

Steak Philly Burger
Succulent steak strips grilled and served with fried onions, mustard, 
jalapenos, cheese sauce and crispy lettuce.
            
            12

Spicy Bean Burger
Kidney beans with sweetcorn, red pepper, black beans and 
jalapenos with grated mozzarella and black onion seed and chili crumb.
            
            8

The Nacho Burger
Our own home-made beef burger along with your nacho favourites 
compiled in to a rich flavourful burger.

            10

Beef Burger
Our own hand-made beef burger made with one hundred percent 
prime British beef served with a dressing of salad, 
Emmental cheese and relish.
            
            10

Burgers

Sides

Signature Gourmet Chips
Skinny Fries
Sweet Potato Fries
Cracked Black Pepper Mash
Tear and Share Garlic Bread
Chunky Coleslaw
Kaleslaw
Deep Fried Breaded Mushrooms

Sauces

Peppercorn
Chimichurri
Mushroom
Gravy
Blue Cheese
Salsa Verde 

Sides                  3                         
Sauces                    2 

All our especially handmade gourmet burgers include
your choice of a side and a sauce. 



04
Salmon
Fillet grilled to perfection, topped with 
melting garlic-herb butter. Served with wilted greens.
            
            12
Sea Bass
Pan-fried sea bass served on a bed of 
buttery mash with wilted greens.
            12
King Prawn Skewers
King prawns smothered in sticky sweet chili sauce.
             
            10
            

SEAFOOD

PASTA & SALADS
Caesar Salad
Crisp lettuce, creamy Caesar dressing, herbed croutons and Parmesan. 

Chicken               8
Salmon               10
            
Chicken Carbonara
Sautéed chicken and tagliatelle pasta tossed in a creamy carbonara sauce.
            9

Lasagne Classico
A classic vegetarian Italian dish served with a side of garlic bread.
               8
Pesto Pasta
Simplicity is sometimes the best option, tagliatelle pasta cooked 
through in a pesto sauce.             
            8
        Add Chicken    2
Tomato and Chilli Pasta
Tagliatelle pasta tossed in a tangy tomato and chilli sauce.
        
               8
        Add Chicken    2    



05
Surf and Turf
Sirloin steak served with king prawn skewers, choice of side and a dip.
            
            20
Feasting Platter
Sirloin steak, buffalo wings, calamari, served with chips and garlic bread.
            
            25
Mix Grill
A selection of buffalo wings, lamb chops, sesame chicken, 
and spicy thigh chicken served with a choice of side.

            20
Buffalo Wings Platter
Ten Buffalo wings marinated in our special sauce served with chips and dips.
             
            12
            

PLATTERS Serves 2 people per platter




