M Cieriy ﬁ 7
MENU
Three Courses for £18.99

"Two Courses for £15.95

& Chicken Wings
° 2 . Marinated with Indian spice skewers cooked
Koyla PaStI'y SpGClal served wih mint yoghurt sauce

‘D,elicate[y seasoned vegetables samosas, paneer & .
“vegetable §pring rolls, & breaded mozzarella sticks. pOppadOmS RGllSh TI‘Gat

Served with garnish salad & mint yoghurt dip Three fresh crunchy poppadoms, served with

arelish tray
s
Traditional Carvery

Indian Spiced Salrnon Our traditional Sunday Carvery, with pigs in blankets

Only served on Sunday
Gently seasoned salmon fillet, served with sautee

seasonal veg 80Z Sil'li()n Steak
JapanGSG che Noodles A delicate ?év?gr balap\ced with a ﬁ{'mel‘ texture

ded medium ra
Vermicelli noodles, made from rice flour, mixed with
stir fry veg soya, and topped with sweet chili sauce Hunters Chicken

Chicken breast wrapped in bacon with BBQ sauce
and cheese. Served with fluffy mashed potato and

Red Velvet Cake ‘0

A dense and soft cake, with sweet and velvety

crumb cream cheese frostin,
™ Treacle Tart

A sweet pastry consisting of a shortcrust base, and
treacle, breadcrumbs and lemon zest filling

Caramel Brownie Cheesecake ...

A salted crumbly shortbread base cheesecake, decorated with
brownie chunks, walnuts, dark chocolate curls and caramel.




