I

/|

A
7
A
3
A
3
A
3
A
3
A

fleurs
RESTAURANT

UPGRADE WITH BOTTOMLESS DRINK PACKAGE

Festive Menus:gopm - close | o1.12.22 til 31.12.22
2 COURSE 23.95 | 3 COURSE 27.95

Bottomless Prosecco
Bottomless Drink Package

+19.95 pp

+24.0°

Bottomless drinks lasts gomins, and are served one at a time.

Choose from the following:

Four Fléur Cocktails

- Old Fashioned, Moscow Mule, Apple & Elderflower Spritz, and Mango & Coconut Martini

Three Mocktails

- Raspberry Sherbert, Fruit Punch, and Virgin Colada

or House Lager, Prosecco, House White Wine or Rosé

Snacks

ADD-ONS APPLY

Halloumi Spring Rolls
Crispy halloumi spring rolls and purple
labneh

Starters

Spiced Mango Chicken

Two pieces grilled chicken tikka, purple labneh,
and pomegranate

Pulled Beef Brisket Bao

Two soft bao buns filled with slow cooked
brisket in chilli garlic bbq sauce

+7.95

Pink Cheese Samosas
Cheese and corn filled samosa and
mature cheddar cheese

+7.95

Scrambled Tofu Bao (VG)
Two soft bao buns filled with tofu cooked in
onion tomato masala

Calamari

Crispy fried calamari, kimchi, sesame seeds
and sriracha mayonnaise




Mains

Pan-Seared Turkey Steaks
Served with roasted vegetables, cranberry
sauce, chestnut, Yorkshire pudding and
spiced onion gravy

Cauliflower,Chickpeas &
Tofu Curry (GF (VG
A rustic country style vegan curry made

with roasted cauliflower, chickpeas and tofu
served with naan bread

Sides

ADD-ONS APPLY

Chicken Keema & Chips

Chips, topped with lightly spiced chicken
mince, cheddar cheese melted under the
egrill, fried onions, pomegranate and
coriander

+7.95

Cauliflower Cheese Gratin
(GFA)

Roasted cauliflower topped with cheese
sauce and mature cheddar

+ 4.50

Dessert

Sticky Toffee

A sticky sponge with dates topped with toffee
flavoured sauce, nuts & vanilla ice cream

Brioche Butter Pudding

Cinnamon, warm custard
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BBQ Roasted Braised Brisket

Served with roasted vegetables, cranberry
sauce, chestnut, Yorkshire pudding and spiced
onion gravy

Kerala Salmon

Kerala spice marinated Atlantic salmon with
sautéed potatoes, baby spinach and chickpeas
in a spiced onion tomato masala

Half Roast Chicken on Bone

Overnight Marinated and roasted half
chicken on bone with potatoes, vegetables,
red cabbage slaw and mango sauce

3.95

+2.25

Just Chips

Tumeric Basmati
Rice (GF)

Cheese Naan +4.50

Toasted naan bread with cheese sauce and
mature cheddar

Chocolate Fondant
Warm chocolate fondant, peanut butter
and salted peanuts

Cheesecake
Cream and toffee sauce. Please ask for
flavour of the month

or special |u|uuumul\ plul.
Irinks apply for 9o mins. See




