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£55.00 per person
Minimum 2 people

BAZAAR FESTIVE FEAST

Prices include VAT at prevailing rate. 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. Therefore, guests with any dietary
restrictions or allergies are requested to inform wait staff upfront before placing your order
and are advised not to 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.

Vegetarian and dietary alternatives available on request

SNACKS (For the table)
Roast ‘Bullet’ chillies, Aleppo chilli & sumac crumble  
Smoked pineapple & kasundi chaat, caramel puffed rice  

STARTERS (For the table)
Hakka aubergine stir-fry, honey, sesame, soy, chilli   
Amritsari Macchi: Batter fried crisp bream fillet with

carom seed, onion chilli salad
Turkey breast tikka tawa masala, pickled onion

MAINS (Choose One)
Char-grilled cauliflower, spiced green pea sauce

Roast goose breast, Nilgiri korma sauce
Tandoori Kentish lamb cannon, keema palak, pickling sauce  
Malabar boatman’s prawn curry, kokum berry & curry leaf

Tandoori chicken breast, tomato fenugreek sauce

Sharing Sides

DESSERT (Choose One)
 Chocolate & coconut caramel mousse

Gulab Jamun Rabdi: Caramelised milk dumplings,
saffron milk

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!

Black lentils Garlic naanTurmeric Lemon Rice


