
MAIN COURSES

PLEASE ADVISE A MEMBER OF THE TEAM IF YOU HAVE ANY ALLERGIES WE MAY NEED TO AWARE OF. PLEASE NOTE THAT OUR MENU IS PREPARED USING MANY INGREDIENTS
INCLUDING ALLERGENS, WHILST EVERY CARE IS TAKEN WE CANNOT COMPLETELY ELIMINATE THE RISK OF ALLERGEN TRANSFER.

Slow-cooked gammon steak served with golden
roast potatoes, green beans, baby carrots, parsnips,
and Yorkshire pudding.

Christmas Pudding 

DESSERTS

Minced lamb marinated with garlic, coriander
stems, Indian spices, and cooked in a tandoor.

Chicken Lazeez Tikka 
Chicken cubes marinated in yogurt, ginger, garlic,
and  Indian spices, then cooked in a tandoor.

N E W  Y E A R ' S  E V E
M E N U

Plum raisin and mixed spiced pudding served with
brandy sauce and Vanilla ice cream 

STARTERS

Served with figs and onion chutney

Salmon herb Cheese Cream Roll

Served with olives, mixed greens, sundried
tomatoes, and a vinaigrette drizzle.

Duck liver  Mousse

Vegetable terrine served with chive dressing and
scallions.

Vegetable Terrine

Rasoli Kebab

Indian Paneer cheese is marinated with spices
and cooked in a tandoor.

Multani Paneer Tikka

Slow-cooked beef accompanied by golden roast
potatoes, green beans, baby carrots, parsnips, and
Yorkshire pudding.

Grilled Salmon
Served with mashed potatoes, asparagus, mixed
greens, and accompanied by a leek and mushroom
sauce.

Roast Beef Joint

Honey Mustard glazed Gammon

Chicken pieces cooked in tomato based curry
with aromatic spices in a sealed pot topped with
a pastry lid.

Chettinad Lamb
Tender lamb cubes marinated and cooked in a
flavourful curry infused with roasted mixed spices
typical of southern India.

Dum ka Murg

Served with chilli flakes and thyme croutons 
Roasted American corn and apple soup

Apple  and Cinnamon Crumble
Served with custard 

Sticky Toffee Pudding
Served with toffee sauce & vanilla ice cream

Cheesecake
Served with fruit

Goan  Prawn  Curry
Marinated king prawns cooked in a Goan curry
infused with coconut cream and complemented
by curry leaves.

Please join us for our New Year’s Eve celebration, featuring a selection of
either a 2-course meal priced at £27.95 per person or a 3-course meal at

£34.95 per person. Kindly be advised that advance booking is required; for
reservations, please contact us at 01572 822477.


