VALENTINE’S MENU
At Sturdy’s Castle

Spiced Sweet Potato Soup Kothimbir Jhinga

Served with warm ciabatta | GFO | VEO | V Coriander-flavoured prawns, served with home-made
mint chutney

Mushroom Arancini Lasooni Paneer Tikka

Served with pomodoro sauce & salad | V Indian cheese marinated in a bold garlic-infused spiced
yogurt and grilled to smoky perfection | V

Thai Fishcake

Served with dressed salad and sweet chili sauce Black Garlic Chicken Tikka
Tender chicken marinated with rich, black
garlic, aromatic spices, and Yogurt | GF

MAIN COURSES

Indian main courses served with Basmati Pulao Rice & Butter Naan

. Chicken Bhutta Masala
Braised Beef Arich Indian curry, smoky, roasted spices and grilled

Served with creamed mashed potatoes & chicken, simmered in a robust flavorful masala | GF
buttered greens & red wine gravy | GF

Lamb Rara Gosht

Harissa Roasted Vegetable’s A hearty North Indian curry, tender lamb chunks,
Served on bed of kale & cous-cous |V cooked in a rich, aromatic gravy | GF

Baked COD Puttanesca Lasooni Kumb Palak | V

A tendef c°d. baked in a bold,.tangy TeEe A flavorful Indian dish of garlic-sautéed mushrooms
sauce with olives, capers, garlic and herbs cooked in a smooth, spiced spinach gravy | V

DESSERTS

Phirni Strawberry & White Chocolate Cheesecake | D
Chilled Indian rice pudding delicately flavored with
cardamom and topped with fresh strawberries D| GF Lemon and Blueberry Cake | VE

Rasgulla
Soft cheese dumplings soaked in sugar syrup D|GF

CELEBRATE WITH SOMEONE SPECIAL
£40pp - 2 courses | £45pp - 3 courses

PRE-BOOKING REQUIRED: 01869 331119

V - Vegetarian |VE - Vegan | GF - Gluten Free | GFO - Can be made | VFO - Can be made | D - Contain Dairy

Please advise a member of the team if you have any allergies we may need to be aware of. Please note that our menu is prepared using many ingredients
including allergens, whilst every care is taken we cannot eliminate the risk of allergen transfer.

*T&C apply. £10 deposit per person required to secure the booking.




