B EY

FOR THE TABLE

Rustic Bread with Home-made sauce (G, V)

STARTER

Chicken Bao Bun
Soft bao bun filled with spiced chicken.
Garlic Chilli Prawn (GF)
Juicy king prawns tossed in garlic and fresh
spices..
Garlic Mushrooms (VF)

Battered cup mushrooms, served with chefs dip.

Ribeye Steak (GF)
Served with vegetables, chips and choice of

mushroom or peppercorn sauce.

Braised Beef Ribs (D, GF)

y

/ 24 hour slow cooked, served with seasonal
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*:"""-"— . GrrHed halloumi layered with fresh slaw. Served

vegetables and mash potato.

Grilled Halloumi Burger (V)

‘” $o with chips.
Creamy Rolled Chicken (D, GF)
Tender chicken breast infused with carrots,
spinach and aspargus. Served with chefs

special cream sauce and rice.
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Scalllops (GF)
Pan fried in fresh chilli, garlic and coriander.
Dynamite Chicken (D)
Deep fried chicken breast, coated in dynamite
sauce.
Bruschetta (VF)

Toasted ciabatta with fresh tomato, garlic and basil

MAIN COURSE

Opium Mix Grill
A mix of chicken shish, lamb shish, lamb skewer
and lomb chop. Served with rice and veg.
Pan Fried Seabass (GF)
Served with seasonal vegetables.
Chicken Shish
Tender chargrilled cubed chicken skewer. Served
with rice and vegetables.
Garlic Chilli Chicken (GF)
Tender chicken cooked in a hot an spicy sauce
infused in chefs special spices, pepper, fresh

garlic and chilli. Serbed with rice.

DESSERT

Tea or Coffee
Mince Pie (D)
Christmas Pudding




