NACHORI

CHRISTMAS MENU
£48 pp

Homemade Mulled Wine (150 ml glass)
WARM SPICED RED WINE INFUSED WITH CINNAMON, CLOVE AND ORANGE
£6
(SUPPLEMENTARY)

Amuse Bouche

BLACK RICE CRACKER WITH AVOCADO & INDIAN GOOSEBERRY
MURABBA

Non-Vegetarian Starters

CILANTRO CHICKEN TIKKA (M) / SMOKED LAMB BOTI (M) / JHEENGA
MAROWNISHA

Vegetarian Starters

MALAI BROCCOLI (M) / ACHARI PANEER TIKKA (M) / MATAR & TRUFFLE Kl
KACHORI (VE)

Non-Vegetarian Mains

DILLI CHICKEN BUTTER MASALA (M) / PRAWN BALCHOW /JUNGLEE
GOSHT

Vegetarian Mains e

PANEER LABABDAR (M) / MIX VEG KADAI (VE) / MUSHROOM BHAJI (VE)

Sides

DAL BUKHARA (M) & DUM ALOO KASHMIRI (VE)
ONION & CUMIN PULAO RICE (M) & BREADBASKET (M)

Desserts

PANETTONE BREAD PUDDING WITH CUSTARD (G, M)
OR
MINCE PIE CHO FUDGE WITH GINGER ICE CREAM (M)

Allergens: M (Dairy), G (Glu}en), VE (Vegan)
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