
D u o  O f  A m u s e  B o u c h e

N o n - V e g e t a r i a n  S t a r t e r s
SALMON FISH CAKE (M) / PISTACHIO CHICKEN TIKKA (M)

W e l c o m e  D r i n k
HIBISCUS SODA WITH WATERMELON

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

M a i n s

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

DILLI DARBAR ROAST TURKEY (M)

(Deboned Roast Turkey Accompanied with Lightly Spiced Roast Potatoes

Served on a Platter to Share)

SAHI SIKANDAR RACK OF LAMB (M)

(Baby Spring Lamb Chops Marinated with Aromatic Spices)

V e g e t a r i a n

PANEER TIKKA MASALA (M)

DHINGRI MATAR (VE)

PANEER SAFFRON MALAI TIKKA (M) / METHI GOTA (VE)

S i d e s
SAAG CORN (M) / DAL MAKHANI (M) / ANARI BHINDI (VE)

SAFFRON PULAO RICE (M) & BREADBASKET (G, M)

D e s s e r t s
CHOCOLATE & CINNAMON FONDANT WITH TOFFEE SAUCE & 

VANILLA ICE CREAM

OR

SPICED FESTIVE CHRISTMAS CAKE WITH VANILLA CUSTARD

CHICKEN MAKHANI TART & AVOCADO – CHANA PAPDI CHAT (VE)

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

CHRISTMAS DAY MENU 

£85 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)


