
FEST I V E  S E A S ON

S A M P L E  M E N U

CREAMY PUMPKIN &  
COCONUT SOUP VG

THAI  SALAD VG

BEETROOT & FETA SALAD V

SALT  & PEPPER PRAWNS

KOREAN POTATO SALAD VG

BAT TERED CHICKEN NUGGETS

SP INACH PAKORA VG 

CHILL I  CHEESE NUGGETS V

CHEESE JALAPENOS V

F ISH PAKORA

SUSHI

CRAB CLAWS

MINI  VEGETABLE  CUTLET  V

MASALA CHILL I  CHIPS  VG

BBQ PORK R IBS

LEMON CHICKEN

SALT  & PEPPER PRAWNS

 KOREAN BBQ CHICKEN

TERIYAKI  CHICKEN

CRÈME BRÛLÉE

T IRAMISU

BANOFFEE PUDDING

HOMEMADE BROWNIES

CUPCAKES

MINCE P IES

 

ICE CREAM & JELLY

MIXED BERRY CHEESECAKE

APPLE  CRUMBLE

CHOCOLATE YULE LOG

FRESH PANCAKES

 

RUM CAKE

MARSHMALLOWS & 
 CHOCOLATE FOUNTAIN

CHRISTMAS PUDDING

CARROT CAKE

STOLLEN CAKE

S T A R T  O F F  Y O U R 
J O U R N E Y

C O M P L E T E  Y O U R  V O Y A G E 
W I T H  O U R  S W E E T  D E L I G H T S

C O N T I N U E  T H E 
E X P E D I T I O N

P lease in form a manager  i f  you have any spec ia l  die tar y  requi rements .  Menu i tems may var y  due 
to  seasonal  avai labi l i t y.  Menu avai lable  Fr iday & Saturday dinner.  Weekday dinner  menu var ies , 

p lease ca l l  the  res taurant  for  weekday menu enqui r ies . seasonal  avai labi l i t y.   
V  Vegetar ian VG  Vegan  

TRADIT IONAL CHRISTMAS 
DINNER WITH TR IMMINGS

CHICKEN B IRYANI

PANEER T IKKA MASALA V

RAILWAY LAMB CURRY

RARA GOSHT

MALABAR CHICKEN CURRY

KADI  PAKORA V

KERALA BEEF  STEW

PILLAU R ICE V

LAMB TAGINE

LIVE BBQ & GRILL

CHEFS S IGNATURE SPECIAL 
MARINATED:

LAMB CHOPS
STEAK

CHICKEN BREAST
F ISH

ASSORTED P IZZA

CARIBBEAN F ISH CURRY

 MEDITERRANEAN BAKED F ISH

ST IR  FRY CHICKEN IN BLACK 
PEPPER SAUCE

 HONEY GLAZED PORK

THAI  RED CURRY WITH CHICKEN 
AND VEGETABLES

 MIX  SEAFOOD CHILL I  
GARL IC SAUCE

PENANG SEAFOOD CURRY

 FESTIVE MENU AVAILABLE  AVAILABLE NOVEMBER 20TH – JANUARY 1ST

GLOBAL BUFFET 
FAVOURITES 

STILL AVAILABLE 
ALONGSIDE OUR 
FESTIVE SPECIALS!



CHR I S T M A S  DAY

S A M P L E  M E N U

CHRISTMAS SUSHI

GARL IC & CHILL I  K ING PRAWNS

MALAI  CHICKEN T IKKA

DUCK & ORANGE TERRINE

ROASTED BUT TERNUT  
SQUASH & SAGE SOUP VG

TANDOORI  PRAWNS

CHICKEN RESHMI KABAB

CRANBERRY &  
FETA CHEESE SALAD V

TURKEY T IKKA

PARSNIP  & APPLE  SOUP VG

TANDOORI  P IGS IN BLANKETS

DRAGON CHICKEN

TURKEY & CRANBERRY  
SPR ING ROLLS

MASALA F ISH PAKORA

HOT BUFFALO WINGS

PANEER F INGERS V

CRISP Y CRANBERRY  
& BR IE  B ITES V

KOREAN GOCHUJANG  
CHICKEN B ITES

POTL I  SAMOSA VG

 

CHRISTMAS TR IFLE

HOMEMADE RUM &  
RAIS IN CAKE

CHOCOLATE & STRAWBERRY TART

SAPHARI ’S  S IGNATURE 
COCONUT & ORANGE PUDDING

GOURMET CHOCOLATE DIPPED 
STRAWBERRIES

 

APPLE  CRUMBLE
 

CHRISTMAS T IRAMISU

GULAB JAMUN

BISCOFF VANILLA CHEESECAKE

CHOCOLATE BROWNIE

BAILEY’S  CHOCOLATE MOUSSE

CHOCOLATE FUDGE CAKE

STRAWBERRY & CREAM 
PROFITEROLES

COINTREAU CARAMEL 
CHOCOLATE MOUSSE

LEMON MERINGUE P IE

CHOCOLATE YULE LOG

FRESH PANCAKES WITH  
HOT CHOCOLATE

S T A R T  O F F  Y O U R 
J O U R N E Y

C O M P L E T E  Y O U R  V O Y A G E 
W I T H  O U R  S W E E T  D E L I G H T S

C O N T I N U E  T H E 
E X P E D I T I O N

P lease le t  a  member  o f  our  management  team know i f  you have any food a l lerg ies  or  die tar y 
requi rements .  Our  menu i tems are  subjec t  to  change based on seasonal  avai labi l i t y. 

V  Vegetar ian VG  Vegan  

BEEF  STR IPS  IN CREAMY BLACK 
PEPPER CORN SAUCE

GARL IC CHICKEN & CHORIZO

BUT TERNUT SQUASH  
& SAGE R ISOT TO V

SALMON EN CROÛTE

LAL  MANS

LAMB B IRYANI

TOFU IN CHILL I  GARL IC SAUCE V

L IVE  BBQ & GRIL L

MALAI  KOFTA CURRY V

CHICKEN CHET T INAD

KADAI  PANEER V

KERALA F ISH CURRY

CHICKEN KADAI

CHICKEN T IKKA MASALA

CRISP Y CHILL I  BEEF

S INGAPORE FR IED R ICE VG

CHICKEN SAAG

STIR  FRY CHICKEN IN GINGER 
SCALL ION SAUCE

GREEN THAI  CHICKEN CURRY

SZECHUAN PRAWNS

SELECTION OF SUCCULENT 
SLOW COOKED MEATS

ROAST TURKEY
TOP S IDE BEEF

ROAST SALMON
ROAST PORK BELLY

Comple te  wi th  fes t ive  t r immings 
inc luding f resh ly  s teamed & roas ted 

vegetables ,  roas t ies ,  p igs  in  b lankets , 
dauphinoise  pota toes ,  Yorksh i res , 
s tu f f ing,  honey g lazed parsn ips , 

cau l i f lower  cheese gra t in  
and r ich  gravy.

GLOBAL BUFFET 
FAVOURITES 

STILL AVAILABLE 
ALONGSIDE OUR 
FESTIVE SPECIALS!



FEST I V E  D R I N KS

S A M P L E  M E N U
 AVAILABLE NOVEMBER 20TH – JANUARY 1ST

P lease in form a member  o f  the  team i f  you have any spec ia l  die tar y  requi rements .  
Menus  are  subjec t  to  change due to  seasonal i t y  and product  avai labi l i t y.  

Fes t ive  dr inks  not  inc luded in  the  2for1 promot ion.

M I S T L E T O E
Vodka, gin, melon liqueur and 
cranberry juice, topped with 

lemonade. Garnished with mistletoe 
so pucker up.  

N A U G H T Y  S A N T A
Tequila and Passoã, blended to 

perfection with ice, served with a 
candy cane 

W H I T E  C H R I S T M A S  M O J I T O
White rum and coconut rum, muddled 

with fresh lime, mint and sugar. Coconut 
milk, topped with sparkling soda. 

Decked with pomegranate and fresh 
mint. A creamy, coconut ty Christmas!

A D U L T  C H R I S T M A S  
C O O K I E

A rich, chocolatey smooth texture of 
baileys, brandy, cof fee and chocolate 

syrup. 

C O C K TA I L S

W I N T E R  R U B Y
Gin, berry liqueur, passion fruit 

syrup, strawberry fraise and tonic. 
An irresistible mix and rich in flavour, 
garnished with a rosemary sprig and 

pomegranate.

C A N D Y  C A N E
Elderflower syrup, strawberry fraise, 
shaken and topped with lemonade to 

get that magical festive spirit .

T H E  S N O W M A N
Caramel and chocolate syrup, vanilla 
ice cream, milk, cream and a delicious 
homemade brownie blended together. 
Complete with chocolate dusting for a 

lush Christmas treat.

F E S T I V E  P U N C H
Cranberry juice, pineapple juice, 
dash of lemon, ginger ale with a 

sweet burst of grenadine. 

M O C K TA I L S

F R O S T E D
Tequila, strawberry liqueur, topped 

with Prosecco. 

G R I N C H
Absinthe and Pernod, 

garnished with a cherry. 

M I N T Y  X M A S
Minty mix of vodka with 
sweetness of grenadine . 

C H R I S T M A S
S H O T S

N I G H T  B E F O R E  
C H R I S T M A S

Baileys and cinnamon hot 
chocolate.

W I N T E R  
W O N D E R L A N D

Kahlua caramel lat te.

W I N T E R
WA R M E R S

D O M  P E R I G N O N

M O Ë T  &  C H A N D O N

T A I T T I N G E R  B R U T  
P R E S T I G E  R O S É

S PA R K L E S

B O T T O M L E S S  
R E F I L L S

£ 4 . 7 9  (per person)



