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NEW E'S HVE
MADENHEAD

TURN UP THE St {awon



Jaid pefend,

EVENING 5 COURSE MENU

EVENING SITTING + £65 PER PERSON
FROM 5:30PM  £25 PER CHILD (12 & UNDER)

AMUSE-BOUCHE & PROSECCO

A single elegant bite, paired with some bubbles to begin
your New Year's Eve journey.

THE CELEBRATION MARKET

Alively “eat as much as you like” pass-around service, inspired by
India’s vibrant street stalls and tandoor grills.

eiN STREETFOOD FAVOURITES Sarie FROMTHE GRILL o

CHICKEN CHAAT TANDOORI CHICKEN

CRISPY CHAAT LAMB
SPICED CHAAT GRILLED FISH
COASTALSEAFOOD FRY  :  PANEER § BROCCOLI
LAMB . CHARRED BEEF

THE MAIN AFFAIR

Select one signature pre-plated dish, served with steamed basmati rice
and a duo of wholemeal and white breads.

CHICKEN
LAMB
CHEESE BASED
COASTAL SEAF0OD
VEGETABLE

THE REFRESHING PAUSE

A tropical Guava Sorbet palate cleanser before dessert.

THE SWEET RESOLUTION

Select one indulgent finale to end the evening heautifully.

PISTACHIO TIRAMISU
CHOCOLATE BROWNIE
COCONUT DESSERT
CREAM BRULEE
CHAI MASALA TRES LECHES



