DINNER MENU

MONDAY

Tom Shorba
Light tangy spiced tomato broth,
coriander, cumin, black pepper
Served with freshly baked bread

TUESDAY

Soup of the day
Served with freshly baked bread

WEDNESDAY

Broccoli mint soup
Served with freshly baked bread

THURSDAY

Chunky spring veg
Served with freshly baked bread
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FRIDAY

Soup of the day
Served with freshly baked bread

Chicken byryani
Marinated chicken thigh, with
aromatic spiced rice

Chicken Gyoza,
Thai green broth, coconut,
lemongrass, kaffir lime

Chicken wings

Bacon cheese burger
Beef burger, layered with
streaky bacon, Red onion,
tomato, pickles, lettuce and

burger sauce

Bulgarian moussaka
pork mince, with herbs and
spices layered with potatoes
and a baked yoghurt sauce

Chana masala (Vg)
Mild curry with chickpeas, herbs
and spices
Manchurian gobi (Vg)

Sticky glazed cauliflower in a

MAINS (V)

fusion of Chinese and Indian
flavours

Vegetable gyoza (V)
Thai green broth, coconut,
lemongrass, kaffir lime

Jackfruit wings
Veg express

Vegan burger
Moving mountains burger,
Red onion, tomato, pickles,

lettuce, burger sauce, sesame
seed bun

Banitsa
Egg and white cheese layered
thin crispy pastry

Aromatic spiced rice
CARB SIDES Saag aloo

Hot honey naan

Bhaii

Toasted Sesame noodles

Prawn crackers

Steamed rice

Mexican rice
Sweet potato fries
Nachos

Fries

Parsley new pots

Leshta

Rustic bread

VEG SIDES Raita

Chutney
poppadum’s

Baby corn

Broccoli

Guacamole

Pico de gallo

Spring onion
Jalapeno

Corn on the cob

Celeriac remoulade

Spiced buttered corn

Green mixed veg

Orange and cardamom
polenta cake

DESSERT

Mango pudding

FOR ALLERGEN INFORMATION

Spiced chocolate torte
Biscuit base, chocolate ganache,

Cinnamon buns

PLEASE SPEAK TO A MEMBER OF THE TEAM.

Biscuit torta
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