CURRY NIGHT SATURDAY
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2 courses
£21.95 per person
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Chicken Katsu Curry
Crispy Chicken breast served with a delicious Katsu Curry sauce and steamed
white rice

Chicken Tikka Masala
Tender pieces of chicken breast served in a classic creamy tikka sauce
accompanied with basmati rice and mini naan breads.

Beef Madras Curry
Slow cooked Welsh beef in a medium spiced aromatic madras sauce. Served
with rice, mini haans and mango chutney.

Vegetable Penang Curry (VG)
A fiery aromatic coconut sauce with cauliflower, green beans, mange tout and

red peppers. Served with basmati rice and mini naan breads
Add grilled chicken

Onion Rings Sides- £3.99 2 ,
riple cooked chips
Butter glazed vegetables House salad

Garlic bread Tomato and onion salad
Créme Briilée P TR Chocolate Melt (GF) (V)
A rich creamy vanilla Tudnos Mini Welsh An oozy chocolate

custard topped with Cheeseboard (V) fondant pudding served

caramelised brown sugar (Supplement £2.50) with local vanilla ice
Caws Cenarth Perl Las

Blue cheese, Welsh Goat's
cheese, Snowdonia Black

Bomber Mature Cheddar,
served with butter,

cream

Local Ice cream
Choose from vanilla,

Sticky Toffee Pudding (V)
Sticky toffee pudding

chocolate, strawberry, oo I ad=6riion served warm with
salted caramel, chuthey and a selection custard, local vanilla ice
honeycombe, raspberry of biscuits cream or fresh pouring

pavlova cream



