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SAMPLE MENU

22y,

A little extra indulgence for dad on Father’s Day, 15" June.

START OFF YOUR

MASALA FISH PAKORA

BATTERED CHICKEN
BALLS

MOZZARELLA CHEESE
STICKS v

COCK-A-LEEKIE SOUP

LAMB BIRYANI
GUINNESS BEEF PIE
CHICKEN JALFREZI
SZECHUAN PORK
LAMB RARA GOSHT

BACON WRAPPED
GUACAMOLE STUFFED
CHICKEN

VEGETABLE LASAGNA v

VEGAN

JOURNEY
BREADED CRAB CLAWS
HOT BUFFALO WINGS

FRIED VEGETABLE
DUMPLING v

SALT & PEPPER PRAWNS

CONTINUE THE
EXPEDITION
SUNDAY CARVERY:

Slow Roasted topside beef
Leg of Lamb
Baked Salmon
Trimmings including, Yorkshire
pudding, Roast potatoes,
Cauliflower and Broceoli Mornay,
Medley Vegetables and Gravy

LAMB DOLMA

MUSHROOM &
SPINACH CREPES v

SWEET & SOUR
CHICKEN WITH EGG
FRIED RICE

VEGETABLE PAKORA vc
BBQ PORK RIBS

ASSORTED SUSHI
PLATTER

LAMB SHISH KEBAB
SPRING ROLLS v

MINT & CORIANDER
LAMB CHOPS

STONE BAKED PIZZAS
PEPPERONI
MARGARITA Vv
CHEESY GARLIC Vv

CHICKEN & CHORIZO
JAMBALAYA

HERB CRUSTED FISH
WITH MARINARA
SAUCE

DESSERT
AVAILABLE
UPON
REQUEST

BLUEBERRY
COCONUT PUDDING
TIRAMISU

CHOCOLATE
WALNUT BROWNIE

APPLE CRUMBLE WITH
HOMEMADE CUSTARD

CHOCOLATE MUD CAKE
FRUITS TARTS

CHOCOLATE MOUSSE
CREME BRULEE

FRESH PANCAKES
WITH HOT BELGIAN
CHOCOLATE

GULAB JAMUN &
ICE CREAM

PHILADELPHIA
CHEESECAKE

COMPLETE YOUR VOYAGE
WITH OUR SWEET DELIGHTS

MANGO PANNA COTTA ;
L

SAPHARI'S SIGNATURE
COCONUT & ORANGE
PUDDING

CHOCOLATE CUPCAKES
TIRAMISU

CHOCOLATE &
GINGER PUDDING

Please notify @ member of management if you have any special dietary requirements. Please note the menu
may be subject to change due to seasonal and product availability. V Vegetarian VG Vegan




