Festive Specials
starters

Mains

momo Teriyaki SATAY

5.50 Butter Roast Turkey
WITH CRANBERRY

Grilled chicken satay marinated in
teriyaki sauce with a with spicey
mayo dip

SPICY Edamame

4.75

V

Japanese soya beans smoked over a
griddle and glazed with a chilli soy
mirin sauce

Crispy Squid

Carved turkey breast with thyme,
marjoram, oregano, parsley and
basil, served with a side of a
cranberry sauce

Seafood Talay
5.75

Crispy calamari with a green
peppercorn sauce with garlic and
chillies

Jingle Juice

7.50 CHERRY ALMOND

KoKo Kanu coconut with coconut
water, topped with Prosecco

ginger ROYALE
Crème de cassis with honey ginger
syrup, ginger beer and Prosecco

7.50

7.50

Please note, Christmas Cocktails are
not included within the Happy Hour offer

Herb Roasted
Root Vegetables

4.50 honey sesame greens

DesSerts
V

Warm banana sponge with a dollop
of rum infused double cream and
banana crisp

Chocolate and
Cranberry Brownie

Service charge: an optional 12.5% Service charge is automatically added to your bill. This is non-optional for tables of
7 or more. The satay team receive 100% of all service charges and gratuities, whether you pay by card or cash.

5.50 Coconut and V
Mango Rumble
Fresh mango, coconut snowflakes
and cream with biscuit layers

6.50
V

Rich chocolate brownie drizzled with
a cranberry sauce and served with
vanilla pod ice cream
Allergies: we are unable to guarantee our food is completely free of allergy-sensitive ingredients.
If you have dietary requirements please inform your server.

5.50

Pak choi, napa cabbage and
green beans in a honey and
soy sesame sauce

Herbie root vegetables including
sweet potato, new potato, carrots,
beetroot and brussels sprouts

Spiced Banana SPONGE

Please note: we can take items out of dishes but can’t supplement them.

8.50

Rich creamy Malay coconut curry with
star anise, butternut squash, fried
tofu with fried sweet potato and root
vegetables

Sides

Red wine with cherry liqueur,
Amaretto, cranberry juice and a
dash of cinnamon

10.50

King prawns, mussels, squid and
crab claw stir-fried with lemongrass,
sweet peppers, onions and
mangetout in a garlic and chilli
infused oyster sauce

MALAY CHRISTMAS
COCONUT Curry

christmas cocktails

9.00

5.50

