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STARTERS

Garden Harvest Cream Soup ves

A velvely blend of fresh garden vegetables, gently cooked and puréed with
cream for a rich, warming start.

DAIRY - CELERY - SOYA

Santa’s Spiced Chicken

Tender chicken lollipops infused with tandoori spices, fried until golden and
served with festive dips.

SOYA - GLUTEN - EGG - SHELLFISH

MAIN DISHES

Masala Braised Lamb Shank

Tender lamb shank braised in aromatic spices with a silky gravy, served with
tandoori naan or pulao rice.

DAIRY - SOYA - MUSTARD - GLUTEN

Grand Festive Biryani

Authentic dum-cooked chicken biryani with aromatic basmati rice, traditional
spices and fresh herbs.

DAIRY - NUTS

DESSERT

Yuletide Sticky Toffee Pudding vee

Warm, moist date sponge with a deep caramelis:

with vanilla bean ice cream.

GLUTEN .- EGG - DAIRY

Merry Crunch Prawns

Tempura-fried king prawns with a festive masala seasoning and prawn
crackers, served with a savoury sauce.

DAIRY - SOYA - SHELLFISH - GLUTEN

Holly & Chaat ves

Crispy samosas, chickpeas, yoghurt and chutneys, finished with festive
pomegranate for a seasonal touch.

GLUTEN - SOYA - DAIRY - NUTS

Pan-Seared Atlantis Salmon

With butter-braised Brussels sprouts, honey-glazed baby carrots, cherry
tomatoes and a lemon dill sauce.

DAIRY - SHELLFISH - SOYA

Winter Butter Paneer vee

Paneer in a rich fomato and butter sauce, delicately spiced and finished with
cream, served with tandoori naan.

DAIRY - NUTS

Chocolate Snowdrift Brownie ves

ie studded with chocolate chunks and Hershey’s



