
Winter Menu 
Thoughtfully curated meals, designed for comfort, nourishment, and zero stress. 

Mains 
Served with your choice of: 

Silky French-style mashed potatoes, wet polenta, roasted vegetables, 
sourdough garlic bread, or rice - jasmine, coconut, basmati.

Lamb Shank Ragout
Beef Cheek Bourguignon

Coq au Vin
Chicken, Beef or Fish Curry

Osso Buco
Traditional Beef & Pea Stew

Sides 
Greens (Sautéed or Char-grilled): 

Asparagus
Broccolini

Brussels Sprouts
Green Beans

Asian-Style Snow Peas
Bok Choy / Pak Choy

Pasta Favourites 

Classic Bolognese
Tuna or Chicken Pasta Bake

Chicken & Mushroom Risotto
French Onion Mac & Cheese

Prawn Pasta
Traditional Lasagna

Soups 

Whole Chicken Soup
Pumpkin Soup

Sweet Potato, Carrot, Apple & Red Lentil
Cauliflower & Chicken Curry with Coconut Milk

Creamy Mushroom Soup (served in a bread bowl)
Bouillabaisse - French Seafood Soup

Salads 

Rocket, Parmesan & Balsamic
Butternut Squash & Radicchio

Simple Green
Broccoli & Almond
Potato & Beetroot
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