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Dinner Menu
£65 | Christmas Day £85

APPETISERS

Gourmet Mixed Starter includes:
Turkey and Cheese Spring Rolls

Turkey Satay (n)
Sesame Chicken on Toast

Butterfly King Prawns
Plum and Garlic Spare Ribs

SOUP

Turkey and Sweetcorn Soup (gf)

ENTRÉES

Turkey with Spicy Mango Sauce
Turkey in Mandarin Sauce (n)

Deep Fried Szechuan Chicken (n)
Chicken with Peppers in a Red Sauce (n)

Mixed Satay (n)
Sliced Beef Szechuan Style

Fillet Steak Black Pepper and Garlic
Fillet Steak Chinese Style (n)

Sliced Lamb with Ginger and Spring Onions
Barbecued Duck with Garlic and Plum Sauce

Stuffed Duck with Mashed Prawns in Oyster Sauce
Sliced Duck with Green Pepper and Black Bean Sauce

King Prawns and Scallops in a Black Truffle Sauce
Salt and Pepper King Prawns (gf)

Steamed Sea Bass Fillets with Fresh Chillies

Served with Rice and Noodles

DESSERTS

Christmas Pudding with Brandy Sauce
Raspberry Ripple Cheesecake

After Dinner Mint Ice Cream
Sticky Toffee Pudding

Champagne Sorbet (gf)

Tea or Coffee



Lunch Menu
Monday - Thursday  £25.95 | Friday £29.95

APPETISERS

Turkey and Mixed Vegetable Soup
Turkey and Sweetcorn Soup (gf)

Sweetcorn and Tofu Soup
Turkey and Prawn Cocktail (gf)

Chicken and Cheese Spring Rolls
Sesame Chicken on Toast
Barbecued Spare Ribs (n)

Vegetable Spring Rolls
Fresh Melon (gf)

Salt and Pepper Aubergine (gf)

ENTRÉES

Turkey with Spicy Mango Sauce
Turkey in Mandarin Sauce (n)

Turkey in a Cream Sauce
Crispy Chicken with a Sweet Chilli Sauce

Lemon Chicken (gf)
Chicken in Oyster Sauce

Barbecued Duck in Orange Sauce
Beef in Mandarin Sauce (n)

Beef Satay (n)
Kung Po Beef (n)

Steamed Salmon with Ginger and Spring Onions
King Prawns with Peppers in a Red Sauce (n)

King Prawns Peking Style
Salt and Pepper Tofu (gf)

Roasted Cauliflower in a Spicy Sake Sauce
Mixed Vegetables in a Black Bean Sauce (gf)

Served with Rice and Noodles

DESSERTS

Christmas Pudding with Brandy Sauce
Raspberry Ripple Cheesecake

After Dinner Mint Ice Cream
Champagne Sorbet (gf)

Tea or Coffee

Dishes marked (gr) are not gluten free as standard but can be made at your request.
Those marked (n) do contain nuts. Please inform your server of all dietary requirements and allergies.



Children’s Menu

Three Courses for £35

APPETISERS

Barbecued Spare Ribs (n)
Chicken Satay (n)

Chicken Noodle Soup
Chicken Sweetcorn Soup (gf)

Fresh Melon (gf)
Vegetable Spring Rolls

ENTRÉES

Sweet and Sour Chicken Balls
Chicken in Cream Sauce

Chicken Curry (n)
Chicken Chow Mein

Chicken Fried Rice (gf)
Beef Curry (n)

Beef in Mandarin Sauce (n)

Served with Rice or Chips

DESSERTS

Chocolate Fudge Cake
Strawberry Cheesecake

Raspberry Ripple Ice Cream

BOOKING TERMS & CONDITIONS

A £10 deposit per head (£30 for Christmas Day) is required to confirm your 
booking. Deposits are non-refundable or transferable. A 10% service 

charge will be applied over the festive season. Half-price offer is not valid 
over the festive season. Full a la carte available.

Children’s menu for age 12 and under.

Vegetarian Menu

Four Courses for £65

APPETISERS

Vegetable Spring Rolls
Salt and Pepper Aubergine (gf)

Fresh Melon (gf)
Vegetable Yuk Sung (n)

SOUP

Tofu and Sweetcorn Soup

ENTRÉES

Roasted Cauliflower in a Spicy Sake Sauce
Salt and Pepper Tofu

Mixed Vegetables in Black Bean Sauce (gf)
Kung Po Vegetables (n)

Served with Boiled Rice or Noodles

DESSERTS

Strawberry and Mango Sorbet (gf)
Chocolate Truffle Torte

Raspberry Ripple Ice Cream
Sticky Toffee Pudding

Tea and Coffee


