
LUN C H  &  D I N NER

S A M P L E  M E N U

BLACK FOREST TRIFLE
Broken Brownie chunks dr izz led in 
a r ich chocolate sauce topped wi th 

cherr ies and blackcurrant je l ly.

CHOCOLATE & RAISIN 
PARFAIT

Citrus marinated dr ied frui ts 
encased in a creamy  
chocolatey mousse.

SIGNATURE COCONUT & 
ORANGE CAKE

A vibrant moist  sponge cake 
infused in orange and  

desiccated coconut.

GOLDEN NUTTY TART
A golden tar t  f i l led wi th crushed 

walnuts lathered in a s t icky 
caramel sauce.

GULAB JAMUN
Sticky-sweet deep-fr ied dough 

bal ls  glazed in sugar syrup.

TIRAMISU
Tradi t ional I ta l ian dessert , 

consis t ing of a coffee soaked 
sponge and mascarpone cheese, 

f lavoured wi th cocoa.

C O M P L E T E  Y O U R  V O Y A G E  W I T H  
A  S W E E T  A D V E N T U R E

CHICKEN IN  
THAI GREEN CURRY 

Juicy chunks of chicken and 
crunchy greens, marinated in a 

creamy and aromatic Thai  
Green Curry.

LAMB RARA  
GOSHT

Mutton s teeped in gravy of spicy 
mince and soaked wi th rare and 

wonderful  spices.

MEDITERRANEAN  
HALLOUMI BAKE v

A lent i l  base mixed wi th sweet 
s low roasted root vegetables and 

topped wi th Hal loumi.

MUSSELS IN  
BUTTER SAUCE

A class ic French recipe, the juices 
released by the mussels help 

create the perfect  base for the 
but ter sauce.

OXTAIL STEW WITH  
BUTTER BEANS

Braised pieces of Oxtai l ,  s low 
cooked in a mouth-water ing sauce 

and an array of vegetables.

STONE BAKED  
PIZZA v

In House made pizza base and 
tomato sauce, topped wi th fresh 

ingredients and cooked in a  
s tone baked oven.

C O N T I N U E  Y O U R 
E X P E D I T I O N 

. . .

CHICKEN TIKKA
Tender pieces of boneless chicken 

marinated and chargri l led in a medley 
of Indian spices.

CHICKEN WINGS
Roasted chicken wings glazed in  

a s t icky barbecue sauce.

KING PRAWNS
Individual ly marinated wi th a sal t  
and pepper twis t  served on a bed  

of gr i l led vegetables.

LEMON DRIZZLED CHICKEN
Succulent pieces of cr ispy chicken breast 

dr izz led wi th a tangy lemon sauce.

LAMB SEEKH KEBAB
Hand sculpted minced lamb kebabs, 
marinated in crushed ginger and a 

medley of Indian spices.

VEGETABLE PAKORA v

An assortment of hand cut vegetables 
and spices,  coated in a golden  

cr ispy bat ter.

S T A R T 
O F F  Y O U R 
J O U R N E Y 

. . .

Please inform your wai t  s taf f  i f  you have any special  dietary requirements

Menu may vary.  P lease cal l  us to f ind out our of fer ing for the day of your v is i t .

v  Vegetar ian dish

V I S I T  
U S  T O D A Y  

T O  S E E  T H E 
C O M P L E T E 
R A N G E  O F 

D I S H E S


