MORE NEWS March 2010

WELCOME TO OUR MONTHLY NEWS

Dear Customer,

Thanks for taking the time to read our newsletter which we
hope you will find both useful and informative. We started
trading at 104 Tooley street last June and since our arrival
have been delighted with your reaction and feedback to our
new restaurant. We do value your comments so please keep
them coming !, Its only with your invaluable feedback that we
can make your time at More even better. Our thanks for your

valued custom and we look forward to seeing you shortly.

Theodore Kyriakou & Paloma Campbell

www.moretooleystreet.com
Contact Info: TEL:+44 20 7403 0635

FAX: +44 20 7998 1556
email: manager@moretooleystreet.com
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MORE NEWS THIS

MONTH

e | earn to cook at MORE

e All Aboard for a Culinary
Sailing Cruise around the
Greek Islands

¢ \Warming Breakfasts and
Early Evening Dinners at
a Bargain price during
March.
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MORE IN MARCH 2010

ARE YOU BORED WITH THE
SAME OLD SUNDAY ROUTINE ?

Sunday Lunch, Sunday Newspapers
and the thought of Monday morning!

Well perhaps its time for a change So
why not learn to cook just like the
professionals and then get to enjoy the

fruits of your labours.

Over the coming months on selected
Sundays why not book a place to work
alongside award winning chef Theodore
Kyriakou who will be holding a series of
cookery classes. You will be taught to
prepare a stunning 3 course meal and

then get to enjoy eating it.

You don’t have to be a qualified chef
but should be prepared to roll your
sleeves up to get the most from these 1
day courses.

If you are interested in doing something
different and want to improve your

cookery skills please e.mail

manager@moretooleystreet.com to

register your interest.

ALL ABOARD FOR A CULINARY
CRUISE AROUND THE GREEK
ISLANDS

This Year, Thoeodore Kyriakou will be
joining forces with SCIC Sailing to
host a culinary sailing cruise from
12-19 June 2010. Participants will not
only have the chance to tour round
some of the Greek Islands, but will
also be able to discover the magic of
Greek and Turkish cuisine. They will
also have the opportunity to explore
local markets and buy authentic
ingredients.

In the special on-board workshops,
Theodore will show you how to
produce delicious dishes from the
Mediterranean. As a keen sailing
enthusiast Theodore has
accompanied many of SCIC’s special
culinary weeks. Its a week guaranteed
to give you food for the body and
soul I

For Further details contact:
SCIC sailing TEL: 44085109292

e.mail: info@scicsailing.eu

spent at MORE at Lunch or Dinner.

WARMING BREAKFASTS AND A
GREAT OFFER FOR EARLY
EVENING DINNER AT MORE.

Its been the coldest winter for 30
years and here at MORE we know
theres no better way to start the day
than a nice hot breakfast. In response
to customer demand we have
enlarged our Breakfast menu to
include everyones favourites and a
few of those things you just wont find
anywhere else. So if you want to start
the day in the best possible way why
not visit MORE on the way to work.
We are open from 7.30am Mon-Fri and
offer a great brunch menu on

Saturdays from 10.00am
A special Offer Just for you !

If you don’t fancy cooking when you
get home why not take advantage of
our great March deal: Its just £12.50
for 2 courses at MORE from our
special menu and just to make things
complete we are throwing in a
complimentary glass of house wine or
a beer. To book telephone the
manager on 0207 403 0635

GOING DOWN THE LOCAL . As a small local restaurant we hope we are able to provide you with
something a little more personal and distinctive than our competitors. We value all our customers but just
don’t know how to contact you. So we can stay in contact please leave us your business card when visiting
the restaurant and once a month we will draw one card who will win a voucher to the value of £75.00 to be


mailto:info@scicsailing.eu
mailto:manager@moretooleystreet.com
mailto:manager@moretooleystreet.com
mailto:info@scicsailing.eu
mailto:info@scicsailing.eu

