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LEICESTER RESTAURANT FESTIVAL

Available daily 12:00-22:00, 20th October - 2nd November 2025

2 courses for £20 or 3 for £25

Enjoy a limited edition cocktail for £5
Curated especially for the Restaurant Festival

STARTERS

Halloumi & Hot Honey
Served with mizuna and pickled onion salad. v 495kcAL

Pulled Beef & Smoked Bacon Croquettes
With black garlic aioli and crispy leeks. 3s7xcAL

Crispy Cauliflower
Tossed in sweet chilli glaze with satay mayonnaise, sesame and curry leaves.
VG GF 441KCAL

MAINS

Sticky Asian Chicken Salad Malvani Chicken Curry
Soy glazed buttermilk fried chicken, kimchee, Chargrilled chicken breast simmered in a rich,
shredded leaves, pickled mooli, edamame beans aromatic Malvani-style sauce made with coconut,
and a rice wine dressing red onion & tamarind. Served with fragrant cumin

. . rice and a cooling raita. ar s29kcAL
OR swap chicken for cauliflower. va cF s15kcAL 9

Wild Chestnut Mushroom,
Tomato & Spinach Curry
Sautéed in our homemade curry sauce made with
red onion, coconut & tamarind. Served with
fragrant cumin rice and a fresh cucumber &
tomato salad. va GF 673KcAL

Cod & King Prawn Linguine
King prawns and line-caught cod with a creamy
saffron, lemon zest & white wine sauce. s9skcAL

DESSERTS

Velvet Chocolate Brownie
Served warm with vanilla ice-cream. v 57skcaL

Lemon Posset
Fresh raspberries and
all-butter shortbread. v aro 48s5kcaL

Lemon & Raspberry Semifreddo
Lemon & raspberry parfait with raspberry coulis, topped with raspberries.
VG GF 227KCAL

Please speak to a team member before you order if you have any allergies or intolerances. We cannot guarantee that any of our dishes are 100% allergen free.
V vegetarian, VG vegan, GF gluten free, GFO gluten free option. Please scan QR code for our full allergen statement and dish information. Adults need around 2000 kcal per day.
A discretionary 10% service charge will be added to your bill, all of which goes to our team.
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