
FESTIVE FEASTING



APPETISER

BATTERSEA BHEL PAPDI crisp wheat & puffed rice chaat (vg)(n)(g)
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(v) VEGETARIAN (VG) VEGAN (n) CONTAINS NUTS (g) CONTAINS GLUTEN

Available: Monday - Saturday 12pm till late

£55 per person | Minimum 2 pax

To maximise your dining experience, this menu must be ordered

by each diner at your table. 

BATTERSEA FESTIVE FEAST

Prices include VAT at prevailing rate. 12.5% discretionary service will be added to groups of 8 and above. Allergen information

available on request. Please inform one of our team of any specific allergy or dietary requirement before placing your order. Our

suppliers and kitchens use a variety of ingredients which makes it impossible to guarantee that the food is allergen-trace free. Guests

with any dietary restrictions or allergies are requested to inform wait staff before placing your order and are advised to not share

food with other guests on the table. We import all our spices directly from approved growers across India. Our food suppliers have

given assurances that none of our ingredients are genetically modified. Fish may contain small bones. Game dishes may contain shot.

SHARING STARTERS

SALT BAKED BEETROOT HUMMUS feta, caramel walnut, purple endive (v)(n)

TANDOORI SALMON TIKKA curried yoghurt, curry leaf lime crumble

GRILLED SHRIMP SKEWER chilli garlic sambal, kachumber salad

CHAR-GRILLED TURKEY BREAST TIKKA coriander chutney

MAIN COURSE (Choose One)

PANEER BUTTER MASALA paneer in rich onion sauce (v)(n)

GRILLED KING PRAWNS Alleppey curry sauce

FESTIVE BUTTER CHICKEN CURRY tomato and fenugreek leaf

GRILLED RUMP STEAK OF DRY AGED BEEF “gimme curry” sauce, CK red salt chips

SEARED KENTISH SADDLE OF LAMB keema saag, nihari sauce

Sharing Sides

Pilau rice (vg) / House black lentils (v) / Garlic naan (v)(g)

Stir-fried tenderstem broccoli with kadhai spices (vg)

DESSERT (Choose One)

CARROT HULWA & GINGER TOFFEE PUDDING cinnamon ice cream (g)

C-A-R KULFI cardamom, almond & rose (n)

My earliest memories are of celebrations and festivals; moments that always

found their way to the dinner table. The joy of sharing food and the warmth

of togetherness made each occasion unforgettable. Creating these memorable

experiences is where we truly come alive, so we’re thrilled to present our

newest festive menu to mark the season ahead. We hope you enjoy!


