
T A S T I N G
F I V E  C O U R S E

M E N U

The party menus are for a group of eight or more guests. A small deposit is required at the time of booking.
Kindly let the restaurant manager know of any food intolerance you may have. Though we take all precautions, 

there can be traces of allergens in all the dishes or where 'boneless' fish/meat is mentioned, a stray piece of bone 
can be there in the dish. Some of the products may be fried in genetically modified ingredients.

All prices are inclusive of VAT.



W I T H  W I N E  P A I R I N G  £ 8 5 . 0 0  

T A S T I N G  F I V E  C O U R S E  M E N U   
£ 6 5 . 0 0

A M U S E  B O U C H E

Crisp cubes of sweet-potatoes and potatoes, tangy 
tamarind-mint dressing, yogurt, pomegranate.

CHAMPAGNE-LOUIS DORNIER - FRANCE

Seabass fillet in garlic, mint, coriander marinade, pan fried. 
on a bed of veggies. 

ANGHST CHABLIS - FRANCE

Chicken thigh boneless, pickling ‘five’ spices, chilli, 
yoghurt, chargrilled. 

SANCERRE COTES BLANCHES - FRANCE

B E R R Y  S O R B E T

Grilled best-end lamb chops soaked in spices, minced 
lamb and potato curry.

Lentil, pulao rice and naan.
PINO NOIR CALUSARI - ROMANIA

Trio of Indian desserts.
DESSERT WINE - SAUVIGNON BLANC LATTE-CHILE

The party menus are for a group of eight or more guests. A small deposit is required at the time of booking.
Kindly let the restaurant manager know of any food intolerance you may have. Though we take all precautions, 

there can be traces of allergens in all the dishes or where 'boneless' fish/meat is mentioned, a stray piece of bone 
can be there in the dish. Some of the products may be fried in genetically modified ingredients.

All prices are inclusive of VAT.


