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NEW YEAR’S EVE MENU

STARTERS

with spiced, roasted chickpeas, crispy chilli oil with sriracha mayo and red chilli
and warm pitta bread

with marinara and basil sauce
with a sweet chilli dip

MAINS

6oz beef patty with The Florist burger sauce, baby gem, with seasoned fries and rocket, cherry tomatoes

tomato, red onion and pickles, served with seasoned fries and parmesan in a balsamic dressing

vegan patty with The Florist burger sauce, melted vegan grilled goat’s cheese with a sourdough crouton,

cheese, baby gem, tomato, red onion and pickles, served red onion marmalade, courgette ribbons and roasted
with seasoned fries beetroot on a balsamic-dressed chicory and rocket salad
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OUR FAMOUS HANGING KEBABS

with king prawns and a Thai red curry sauce with a sweet chilli glaze and garlic oil

with a sweet chilli glaze and garlic oil

marinated in Middle Eastern spices,
coated in harissa jam with garlic oil

DESSERTS

chocolate butterscotch brownie with vanilla ice cream our classic chocolate chip cookie dough served with
and crushed honeycomb vanilla ice cream and butterscotch sauce
with raspberry coulis chocolate chip cookie dough served with vanilla ice

cream, Crunchie pieces and crushed honeycomb

If you have any allergies or intolerances, please speak to our team. You can view allergen and calorie information by clicking here.

Our dishes are prepared in areas where allergenic ingredients are stored and handled. We take every care and attention to control the
allergens that are in our ingredients, but we cannot guarantee that our dishes are 100% allergen free.

Items cooked in our fryers cannot be separated from allergenic ingredients and cross contamination may occur, including the
Soya Bean Oil used in the cooking process.

V Vegetarian VG Vegan

A discretionary service charge may be added to your bill, please ask your server for more details.



https://menus.tenkites.com/nwtc/theflorist

