CHRISTMAS
Loty Mo

Courses - £32 | Any 2 Courses — £25 per person
Pre-order re‘quired (72 hours' notice)
Terms g Condltlons apply

Starter

(choose one)

Mistletoe Brie Melt
Warm, melting Brie with a luxuriously creamy centre and a rich, mellow flavour — an indulgent
way to begin your festive celebration.
Bombay-Spiced Prawn Fry
Succulent prawns fried with fragrant Bombay-style spices, bringing a warming kick and bold
Indian flavour to the table.
Golden Aloo Bhaji
Golden potato bhajis with a crisp outer bite and a softly spiced centre, seasoned with aromatic
Indian spices.
Chicken Strips with Feta
Tender chicken strips paired with creamy, tangy feta, bringing together savoury flavour and a
deliciously rich finish.
Garlic-Tossed Seekh Kebab
Fragrant minced-meat kebab seasoned with warming spices and tossed with garlic for a bold,
savoury starter.

Chicken 65

Crisp, golden chicken bites coated in a lively blend of spices — a punchy Indian favourite

“ bursting with flavour.

- Main.Course

Traditional Festive Roast Turkey
Tender roast turkey with golden roast potatoes, seasonal vegetables, pigs in blankets and rich
gravy — everything you love about a traditional Christmas roast.
Country Shepherd’s Pie
Rich, savoury lamb beneath a generous layer of creamy mashed potato, baked until golden for a
hearty country pub favourite.
Woodland Mushroom Risotto
Tender risotto rice folded through a creamy sauce with earthy mushrooms, creating a warming
dish full of rich, savoury flavour.
Braised Duck with Pumpkin Mash
Tender braised duck leg on smooth pumpkin mash, served with seasonal vegetables and rich
gravy for a comforting winter main.
Madras Chicken Feast
Tender chicken in a richly spiced Madras sauce, with bold, warming heat and layers of aromatic
flavour, served as a hearty curry platter.
Kadai Paneer Feast
Paneer coated in a fragrant kadai-style sauce with warming spices, accompanied by a crisp,
golden onion bhaji.
Keema Matar Feast
Savoury minced meat and tender peas cooked in an aromatic, richly
spiced sauce, served as a hearty and comforting curry platter.

Dessert

Cinnamon Swirl Cheesecake
Velvety cheesecake threaded with a warming cinnamon swirl, bringing a gentle touch of festive
spice to every bite.
Classic Jam Sponge Pudding
Soft, fluffy sponge with sweet, fruity jam — a comforting British pudding made for cosy winter
celebrations.
Rich Chocolate Fondant
A delicate chocolate sponge that gives way to a warm, melting centre for a deeply indulgent
finish.
Classic Italian Tiramisu
Layers of coffee-soaked sponge and silky mascarpone, finished with cocoa for a beautifully

balanced Italian classic.
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