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Prawn Crackers - Served with sweet chilli sauce

STARTERS (CHOOSE ONE)
Chicken Soup

Served with garlic bread

Crispy Prawns
Deep fried tempura coated prawns served with spicy mayo.

Halloumi Fingers (V)
Panko coated fingers of Halloumi served with a homemade relish.

Salt & Pepper Chicken Wings
Slow oven-roasted wings seasoned with our signature salt & pepper mix, served with a
BBQ sauce.

RESTING COURSE

Créme de Cassis, Lemon Sorbet <=

MAIN COURSE (CHOOSE ONE)

Sweet Potato & Red Onion Marmalade Seeded Tart
A vegan and gluten free short crust pastry tart filled with sweet potatoes and spinach.

Rosemary & Mint Lamb Shank

Slow cooked braised shank of lamb served with creamy mash and steamed vegetables.

Roast (Beef, Turkey, Veg.)
All roasts are served with freshly prepared in pigs in a blankets, Yorkshire puddings, roasted
potatoes, steamed vegetables with rich gravey.

DESSERTS (CHOOSE ONE)

Chocolate Fudge Cake with ice cream
Christmas Pudding with Brandy sauce




Special |

Poppadums - Served with Homemade chutneys

STARTERS

Amritsari Fish Pakora
Fillet of tilapia marinated in ground spice, fried to crisp golden texture.

Mint & Mango Chicken Tikka

Charcoal grilled chicken marinated with fresh mint and mango.

Lamb Seekh Kebab

Very soft charcoal grilled minced lamb rolled in exotic spices, cooked in a clay oven.

Vegetable Samosa
Homemade samosa, potatoes and vegetables.

Mix Vegetable Spring Roll

Crispy golden pastry filled with seasoned mixed vegetables, crunchy outside, soft inside.

RESTING COURSE ‘?%1 /
Créme de Cassis, Lemon Sorbet @/

MAIN COURSE

Served with Dum cooked Pulao rice & naan breads

Stuffed Turkey in Saffron Sauce
Turkey Breast stuffed with traditional trimmings, cheese and herbs, served with a fragrant
saffron sauce — our signature Anglo-Indian dish.

Malani Mix Seafood Curry
Mixed seafood cooked in aromatic mild sauce with vegetables, coconut milk and cream.
Locals call it Kanji/Kalwan.

Lamb Rogan Josh

A typical medium-spiced lamb curry with Kashmiri red chillies, onions and garam masalas:

Saag Aloo

 An all-time favourite, diced potatoes cooked with saag, cumin and fresh tomatoes.

e DESSERTS (CHOOSE ONE)
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