
VALE N T I N E ’ S  DAY

P lease in form a member  o f  the  team i f  you have any spec ia l  die tar y  requi rements .  Menus  are  subjec t 
to  change due to  seasonal i t y  and product  avai labi l i t y. 

V  Vegetar ian dish  VG Vegan dish

MULL IGATAWNY 
SOUP v g 

	
MUSTARD AND 

MUSHROOM SALAD v g

GREEK SALAD v

MOZZARELLA CHEESE 
ST ICKS v

TOMATO & FETA 
BRUSCHET TA  

HEARTS  v

CRAB CLAWS

LEMON CHICKEN 

SALT  & PEPPER 
PRAWNS

SMOKED SALMON ON 
TOAST 

TANDOORI  CHICKEN 
T IKKA 

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

. . .

S A M P L E  M E N U

C O N T I N U E  T H E 
E X P E D I T I O N 

. . .BUT TERNUT SQUASH 
R ISOT TO v

CRAB IN GINGER 
SAUCE   

SPAGHET T I  LAMB  
MEAT BALLS 

VEGETABLE  LASAGNE v

OXTAIL  STEW

RATATOUILLE  v g

LAMB B IRYANI

 VEGETABLE  KORMA v

SALMON EN CROÛTE

KASHMIRI  P I LAU v

CHICKEN JALFREZI

PANEER KADAI  v

CHICKEN COQ AU V IN

L IVE BBQ & GRIL L :
Chefs  s ignature  mar inated:

LAMB CHOPS
STEAK

CHICKEN BREAST
F ISH

 

BERRY CHEESE CAKE

DOUBLE CHOCOLATE 
FUDGE CAKE

COCONUT & RASPBERRY 
PUDDING WITH P INK 

CUSTARD 

CRÈME BRÛLÉE
APPLE  CRUMBLE 

T IRAMISU
 

FRESH PANCAKES 
WITH HOT BELGIAN 

CHOCOLATE
 

INFUSED GULAB JAMUN 

GOLDEN NUT T Y TART 

RED VELVET  CAKE 

GOURMET CHOCOLATE 
DIPPED STRAWBERRIES 

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

Jo in  us  on the  14th  Feb to  devour  our  comple te  range of  au thent ic  cu i s ines 
avai lable  on our  un l imi ted buf fe t .

FULL  BUFFET 
OFFERING ST ILL 

AVAIL ABLE

VEGAN DESSERT 
AVAIL ABLE UPON 

REQUEST


