NACHOR]

CHRISTMAS MENU

3 COURSES £58
With Festive Drinks Pairing £90

AMUSE BOUCHE

Dhokla
(A savoury, vegan sponge cake of South Indian origin)

TRIO OF STARTERS (plated)

Imperativo Prosecco Extra Dry, Italy 125 ml

NON -VEGETARIAN VEGETARIAN
Afghani Tangdi Kebab / Curry Patta Jheenga / Malai Broccoli / Methi Paneer Tikka /
Barrah Kebab Matar & Truffle Kachori
Leefield Station Sauvignon Blanc, Marlborough, New Zealand 125 ml
&
Amodo Pinot Noir, Igt Pavia, Italy 125 ml
NON - VEGETARIAN VEGETARIAN
Kashmiri Lamb Shank / Malwani Prawn Curry / Shahi Paneer / Marwari Gobhi /
Butter Chicken Khatte Meethe Baingan

Aloo Bhaji / Methi Tarka Dal

BREAD BASKET

(Plain Naan / Garlic Naan / Peshawari Naan)

RICE

Peas Pulao OR Plain Pulao

DESSERT

Martell VS Cognac 25 mi
DARK CHOCOLATE TART

(Cinnamon chantilly cream, berries)

Or
COCONUT & MANGO PANNACOTTA

(Raspberry, coconut flakes)



