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Starters
 (Time availability- 12pm to 2am)
Sushi
 (
this is a traditional Japanese dish and often has taken with different fish, veggies and meat staffing with sesame, carrot and red onions
) 
£12.25
Coleslaw mix salad
 (
this salad is mainly made with shredded cabbage, lettuce, tomatoes, radish and red onions with special salad dressing. It can be formulated for both vegan and 
non-vegan
 consumers. It has special dressing made with olive oils and often served cold
). 
£19.25
Cream of asparagus
 (
it is a thick soup made with raw asparagus and it is often served with special fried croutons
)
 
£16
) (
Entree menu
 (Time availability- 12pm to 2am)
Barbeque pork chop:
 
this is a special dish made with pork chops and all the meat are marinated with special hot barbeque sauce, soy sauce, rosemary and brown sugar 
All of the marinated items are then toasted in hot butter and served with focaccia bread with butter
. 
£19
Lasagna with bacon and ham
: 
it contains special sheet pasta with special marinara sauce and parmesan and mozzarella cheese. All the items are topped with fried bacon and ham
. 
£14.5
Cauliflower and roasted salmon:
 
it 
come
 with lightly roasted salmon in olive oil with soy sauce and it is served with roasted broccoli and 
sautéed
 vegetables. It is often served with mash
 potato
 and garlic bread.
 
£14.5
Shepherd's Pie:
 
it is made with sirloin and lamb and often served with topped mashed potato and olive oil
.  
£14.5
)[image: Shepherd's Pie Recipe - An Easy Classic | Downshiftology]

 (
Special note: if you have any food allergies and a preference for vegetarian dishes, please speak to our floor staff about your meal ingredients before placing the order. 
DUE TO COVID SITUATION, YOU CAN ALSO TAKE AWAY YOUR ORDER. WE ACCEPTED BOTH CASH AND ONLINE PAYMENTS
 
TRANSACTIONS
.  
) (
Special note: 
A
ll the customers can 
customize
 their orders if they have any special requirements due to food allergens. All of the customers are asked to speak as per their food persons before placing any order. 
Contact details:
 +44 7911 123456 and mail id: 
eatspecial2344@gmail.com
Delivery options:
 one can take the food item away and all the food items can be delivered through 
UberEATS
 and 
special eats
 
Payment option: 
Both online
 and cash payment is available
.
 
Online payments can be processed via 
phoneme
, 
Paytm
 and 
Gray
Special delivery notes:
 During global pandemic delivery and dining options are available. 
)[image: ROBERT MONDAVI PINOT GRIGIO 750 ML – World Of Wines] (
WINE
Pinot Grigio
 (100 ml) 
£7
Chardonnay
 (100 ml) 
£10
Crisp White 
(100 ml) 
£6
COCKTAILS
Mojito:
 (it comes with lemon syrup, sugar, mint and white rum
) £11
Espresso Martini: 
(it is a traditional dish and often made with coffee shots, vodka, coffee liqueur and sugar syrup. 
£11
Blueberry margarita:
 it is one of the famous 
cocktails
 made with “Simple syrup, tequila, ice, orange bitters, lime juice”) 
£7
SOFT BEVERAGES
British hot chocolate with crush butter cookies and wafers and 
flavored
 cream 
£11
Milkshakes with different fruit 
flavors
 
£9
Coca Cola in both regular and diet 
£7
) (
Combos 
Fried chicken strips
 with coca cola and pesto dip 
£11
Honey glazed chicken
 with French fries and mojito 
£16
Baked potatoes and fried bacon 
with Crisp White 
£17
) (
Desserts
 (Time availability- 12pm to 2am)
Sticky toffee pudding: 
(traditional pudding served with toffee and candied topping and it is the most 
favorable
 fruit item with extra sweetness
)
. 
£6
Apple crumble: 
(
it is one of the most famous dishes among them, in this item apples are cooked with brown sugar, oats, flour, and 1-teaspoon cinnamon. It is served with vanilla ice cream
) 
£6
Beverage menu 
(Time availability- 12pm to 2am)
)																																																																																																																																																																																																					
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