rickshaw’s christmas menu
2 course £19.95 with a Glass of Prosecco
3 course £23.95 with a Glass of prosecco

starters.
GREEN BEAN & ASPARAGUS TEMPURA VG VE
Fine green beans & asparagus in a light crispy batter, served with a side of sweet
chilli & soy sauce

PRAWN LAKSA
Rich & spicy coconut lemongrass soup with prawns, rice noodles & bean sprouts,
garnished with coriander

VINDALOO WINGS
Traditional Indian curry with spicy chicken wings, marinated in garlic, coriander and
chillies with a hint of ginger sweetness

INDONESIAN TURKEY SATE KEBAB
Grilled turkey breast on a stick, seasoned with lemongrass, coriander and fresh
ginger, served with homemade, slightly spicy peanut sauce

CABBAGE & RICE NOODLE SALAD VG VE
A light, slightly spicy rice noodle salad with Chinese cabbage, carrots, & spring
onions, garnished with peanuts & fresh chillies

mains.
SWEET & SOUR SAUCE WITH PINEAPPLE VG VE
Chunks of fresh pineapple in a sweet & sour sauce, combining it’s fruity base
with an acidity note, comes with a choice of chicken, king prawns of tofu,
served next to a side of rice
VIETNAMESE THIT BO SAO DAU

Vietnamese street-style stir-fry of sliced beef sirloin & tender but crisp green
beans, served with jasmine rice
SAAG ALOO VG
An authentic curry made of potatoes & fresh spinach leaves, seasoned with
cumin, cloves & fresh ginger, popular for it’s simplicity and irresistible taste
BEEF RENDANG
classic Indonesian dish of tender beef marinated in rendang curry, made of
shallots, fresh ginger and chillies, served with jasmine rice and green
vegetables, garnished with lime

A

THAI YELLOW CURRY VG VE GF
Spicy Thai yellow curry with bamboo shoots and broccoli, cooked in coconut
milk, served with a choice of chicken, king prawns or tofu, next to a side of
jasmine rice

desserts.
MULLED WINE SORBET VG VE
Mulled wine sorbet with hints of zesty orange and winter spices
SPICED APPLE SORBET VG VE
Fruity apple sorbet with cinnamon and clove flavours
CHRISTMAS PUDDING VG
A traditional Christmas pudding served with coconut milk sorbet
WHITE AND DARK CHOCOLATE MARBLED PYRAMID VG
With a delicious raspberry and truffle mousse centre set on chocolate sponge,
served with lychee and rose water sorbet
DELUXE PEAR & GINGER PUDDING VG
Pear and ginger pudding with toffee sauce, served hot

VE-vegan VG-vegetarian GF-glutenfree GF*-inform your waiter

