. £24 PER
W/ PERSON
PER NIGHT

SPICED LAMB KOFTA TAGINE

Tender lamb meatballs slow-cooked in a fragrant Moroccan tomato sauce
with warm spices, herbs and preserved lemon

SWEET POTATO TAGINE

Slow-braised sweet potato cooked in a fragrant Moroccan tomato sauce with
warm spices, herbs and preserved lemon

SERVED WITH
Tabouleh, mint yoghurt, baba ganoush, houmous, mint yogurt, flatbreads

TANDOORI CHICKEN TIKKA MASALA

Smoky tandoori chicken breast in a bold, house-made tikka masala sauce with
cream, tomato and garam masala

LENTIL AND TANDOORI PANEER CURRY

Chargrilled tandoori-marinated paneer served in house-made tikka masala
sauce with tomato and garam masala

SERVED WITH
Pilau rice, raita, mango chutney, naan bread, poppadom, onion bhaji

PULLED BEEF CHILLI CON CARNE

Slow-cooked pulled beef in a rich chipotle-spiked tomato sauce with black
beans, fire-roasted peppers, and a hint of dark chocolate.

_ MIXED VEGETABLE CHILLI

T Chunky seasonal vegetables and black beans simmered in a bold, spiced
tomato sauce

SERVED WITH
Nachos, pickled jalapenos, soured cream, cheese, guac, pico de gallo

DRY-AGED ABERDEEN ANGUS BEEF BURGERS

Grilled Aberdeen Angus beef patty topped with melting cheddar, crisp
lettuce, vine tomato, and house-pickled onion in a toasted sesame brioche
bun

SPICED VEGGIE BURGER

Spicy Oriental inspired vegan burger with mixed vegetables, coriander, chilli,
lemon grass & lime leaf

SERVED WITH

Grilled corn on the cob, skin-on fries, chicken wings, five- cheese mac and
cheese

All meals served with a selection of accompanying desserts

KIDS MEALS AVAILABLE (PLEASE SPEAK TO A SERVER FOR MORE INFO)
ADDITIONAL GUESTS ARE WELCOME

""""""""



