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• 
	Advanced booking would save you 5% OR 

	• 
 
 
	Group of 6 person gets a complementary bottle of Red/white Wine from the house 
 
The menu items may contain allergic ingredients. Please carefully notice the ingredients mentioned and inquire waiter if confused about any ingredient that is not indicated on the menu. Thank you. 
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Valentine Special Men

Available within- 5pm to 10 pm

Valentine (ive music- from 6pm to 9 pm

“Valentines Special- 1 (for 2 people)” 69.99

(1802 kcal)

Appetizer
Eggnog Cinnamon Rolls
Fresh flour, granulated sugar, eggs, grounded nutmeg,
buttermilk, cinnamon & vanilla extract. Rolls
complemented with double cream& chocolate sauce.
Buttermilk Chicken Goujons

Lean cut chicken breast, buttermilk & fresh spices.
Goujons Served with hot BBQ sauce.

Main Course (Choose any one)
Roasted Fish - For 2 heads

coral fish, butter cream cheese, fresh onion & garlic

inch of lemon juice, with fresh spices & herbs. Fish

ith soft roasted local potatoes, oven roaster

asparagus, fresh fries and tartar sauce that offers

ct blend of tangy & sweetness to suit to your taste

Roasted Duck — for2 heads

ole duck, parmesan cheese, cream cheese, fresh onion
nd butter & olive oil. Duck served medium rare with sweet
potatoes, spinach & flat mushroom salad, Brussels sprouts
sautéed with duck fat and cranberry sauce.

Add a sauce for £1.90- truffle cream or red currant gravy

Dessert
Cranberry cream cheesecake (2 pieces)
Cream cheese, chocolate wafers, crackers, and

pomegranate arils. Cake served with chocolate sauce
&clotted cream

Beverage
Tea or Cafe Espresso Roast Coffee (on The house)

Glass of House Red/ White wine as a Welcome drinks

“Valentines Special- 2 (for 2 people)” 45.99
(1309 kcal)

Appetizer
Cream of Mushroom Soup
Fresh sliced mushrooms, chicken broth, chopped onion,
minced garlic, butter, black paper <&all purpose flour.
Mushroom soup served with cheesy tear & sheer bread,
parmesan chips and pesto whirls (Freedman, 2020).

Main Course
Beef Steak- For 1 person
Boneless beef'ribs, fresh bread toast, cornstarch, lemon juice,
olive oil, and unsalted butter. The steak served with roasted
broccoli, mashed potatoes, sweet potato fries, creamed
spinach &green beans almandine.

Dessert
Sponge cake (2 Pieces)
All  purpose flour, granulated sugar and full cream
evaporated milk. Cake served with double cream sauce
& spiced rum caramel sauce.

Beverage
Tea or Cafe Espresso Roast Coffee (on the house)

Glass of House Red/ White wine as a Welcome drinks
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“Valentines Special- 3 (for 1 people)” 35.95
(1250 kcal) Or you can buy separately

(For vegan preference chose any one From each Section)

Starter
Caul-flower fritters with minty dipping sauce-
(130kcal)- 8
Steam fried bao buns with potato-onion fillings-
(125 kcal)- 7

Butternut soup with apple croutons-
(135 kcal)- 9

Main Course

’ Tomatillo Stew (402 kcal) 19.9

irm drained tofu, fres
alt and extra flavourec

asted Broccoli
To almonds, setona

ives. Served with mustard
ze. 7 Want flavour.

Thai Noodle Salaa
Loaded Wm fresh hea
Mvers, carrots, ¢

peanut sauce.

Beverages

Seasonal Fruit Juice (Papaya, Beetroot, Strawberry,
Pineapple, Cranberry)- 250 ml- 5.95

Lemonade/ Coca-Cola/ D. Coke- 250 ml- 3.95
Coca-cola-200 ml-

Coffee- 3.95 (with milk and sugar)

Tea Black- 3.50 (with milk and sugar)

on Champagne , 2013, France. Bottle 65.95





