Festive specza[ 2018
(15t-3 1t of December)
Starters

Spiced rack of lamb; with tamarind sauce and mixed
salad; maple syrup dressing
£9.25
Steamed mussels topped with gruyere cheese; chilli, lime
sauce and spinach.
£8.00

Mains

Minced turkey; prawns, pistachio and egq yolR in nori
roulade; pink peppercorn champagne sauce, parsnips and
Yorkshire pudding.
£18.95
Caramelised river prawn with wasabi; lemon sauce;
crispy noodle and Brussel sprouts
£19.25

Dessert

Famous Thai homemade Bualoy; diced taro in sweet
coconut sauce and mango ice cream.
£7.00




