
N o n - V e g e t a r i a n  S t a r t e r s

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

MAROWNISHA

V e g e t a r i a n  S t a r t e r s

MALAI BROCCOLI (M) / ACHARI PANEER TIKKA (M) / MATAR & TRUFFLE KI 

KACHORI (VE)

A m u s e  B o u c h e

BLACK RICE CRACKER WITH AVOCADO & INDIAN GOOSEBERRY 

MURABBA

N o n - V e g e t a r i a n  M a i n s

V e g e t a r i a n  M a i n s

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

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

GOSHT

S i d e s

DAL BUKHARA (M) & DUM ALOO KASHMIRI (VE)

ONION & CUMIN PULAO RICE (M) & BREADBASKET (M)

D e s s e r t s

PANETTONE BREAD PUDDING WITH CUSTARD (G, M)

OR

MINCE PIE CHO FUDGE WITH GINGER ICE CREAM (M)

Allergens: M (Dairy), G (Gluten), VE (Vegan)

CHRISTMAS MENU 

£48 pp

H o m e m a d e  M u l l e d  W i n e  ( 1 5 0  m l  g l a s s )
WARM SPICED RED WINE INFUSED WITH CINNAMON, CLOVE AND ORANGE

£6

(SUPPLEMENTARY)


