
E N T R E E

Sl ices  o f  Smoked Salmon with  Goats ’  Fet ta  Capers
Sl ices  o f  Red Onion and a  Mi ld  Vinaigret te

Malay (Cream) Chicken with  Spices  o f  the  
Sub Cont inent

Zucchini  f lowers  s tuf fed  with  Goats  Cheese ,  f rui t
and Served with  a  Mi ld  Chi l l i  dress ing

Hand Made Samosa a  de l i cacy o f  Northern India

Fig  and Prosc iutto  Salad with  Bocconcini  Smoked
almonds  and Balsamic  Glaze .

MA I N

Butter  Chicken a  Class ic  o f  the  Engl i sh  Curry House .
Cooked Mild  with  a  yoghurt  Sauce .

Darne ’ s  o f  Salmon with  a  Chermoule  Paste  with  a  Pear l
Cous  Cous  Salad -and A Citrus  Piquant  Sauce .

Fettuc ini  with  Prawns and Scal lops  with  a  gar l i c  cream
Sauce  with  Semi  dr ied  Tomatoes  and Parmesan Cheese
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M A I N

D E S S E R T

Summer  Pudding  wi th  Sponge  and Berr i e s  Served
with  a  Strawberry  Ang la i s e .

Gulab  Jamun served  wi th  Vani l la  I ce  Cream.

Raspberry  Choco late  Gateau Shaped  into  d i s c s  and
served  wi th  s l i c e s  o f  Poached  Pear

Choc  Choco late  moulds  f i l l ed  wi th  Orange  Mousse
Served  wi th  Orange  Crème Ang la i s e .

Pas s ionfru i t  Panna Cot ta
,

with love
K I N G  H E N R Y ’ S  R E S T A U R A N T

(Cont ’d)

Lamb Shank Slow Cooked with  Mash Potato  and
Brocol in i  Naped with  a  jus .

Lamb Rogan Josh  tender  Chunks  o f  lamb with  Spices
o f  the  Raj  a  s taple  o f  the  Engl i sh  Curry House .


