Starter

Asian Street Food

Thai Butternut Squash Soup
ricotta ravioli

(V)

Murgh Makhani

Warm Smoked Chicken and Mushroom Tart
roquette and balsamic dressing
Parma Ham Salad
creamy burrata mozzarella, grilled artichoke, sun blush tomatoes,
black olives tapenade
Smoked Salmon (GF)
shaved fennel, shallot and lilliput caper dressing
Salt and Pepper Prawns
crispy battered prawns tossed in peppers chilli and onion
(V)

Baked Camembert Cheese
grilled ciabatta and red onion chutney

tandoori chicken cooked in a rich tomato and cashew nut gravy, cumin rice and naan bread

Nasi Goreng (V)
vegetable fried rice, fried egg and poppadum
Nasi Goreng Chilli Prawn Skewers
vegetable fried rice, fried egg and prawn crackers
Prawn Laksa
Indonesian soup, made with lemongrass, lime, coconut, chilli
topped with prawns, noodles and coriander

Palak Paneer Curry (V)
paneer cooked in spinach curry, cumin rice and naan bread
Hyderabadi Chicken Biryani
slow cooked tender chicken in aromatic spices, fragrant aged basmati rice and saffron

Mains
All our beef is Aberdeen Angus 28 days aged
8 oz Sirloin Steak
8 oz Rib Eye Steak

Sides

Tandoori Spatchcock Chicken

Trufﬂe Mash Potato

Rack of Lamb
served with sautéed flat mushrooms, chunky chips and house salad
with choice of peppercorn or béarnaise sauce

Tossed Broccoli in Garlic and Sesame Oil

Baked herb Crusted Salmon
basil mash, wilted spinach, lemon butter sauce
Stuffed Tomato and Mozzarella Gnocchi
grilled pepper and basil sauce

Chunky Chips
Mesclun Salad
cherry tomatoes, cucumber and peppers
Wilted Spinach

(V)

All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not include all ingredients. If you have a food allergy or intolerance, please let us know before ordering.
Full allergen information is available, please ask a team member for details. All prices include value added tax at the prevailing rate. An optional service charge of 12.5% will be added to your bill.

