
STARTERS (choose 1)
Tandoori salmon with dill and mustard, curried yoghurt

Kasturi chicken chop with garlic & fenugreek leaf

Hakka aubergine stir-fry with honey, sesame, soy and chilli v  G  N  

Beetroot Pao Bhaji: Bombay spiced beetroot and potato with toasted brioche v  G  

Bazaar style lamb seekh kebab with onion and peppers, paprika raita

New Years Eve
£75.00 per person 

G  = Contains Gluten   v  = Vegetarian   ve = Vegan  N  = Nuts

Allergen menus available on request. We do not levy service charge for tables up to 8 people.
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 be-
fore 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.

SIDES (for the table)

House Black Dal  v    Pilau rice ve     Garlic Naan  v  G  

SELECTION OF CHAATS (for the table)
Moradabadi Dal Chaat: Sweet & sour moong lentil chaat, ghee, lentil textures  v

Smoked pineappel & kasundi chaat, caramel puffed rice ve  

Bhalla Papdi Chaat: wheat crisps, lentil dumpling, tamarind, chickpea caviar v  G  

MAINS (choose 1)
Char-grilled cauliflower, spiced green pea sauce, pickled onion v

Tandoori Kentish lamb cannon, pickling sauce, keema palak N  

RaRa Paneer Masala: grilled paneer in rich tomato cashew nut sauce v  N  

Char-grilled king prawns, malai curry sauce, stir-fried greens

Duck Nilgiri Korma: grilled duck breast with coconut and poppy seed sauce

Masala grilled sea bream fillet, Malabar curry sauce, vegetable poriyal

Aromatic Kashmiri lamb biryani with dried fruits, burhani raita

REST COURSE
Watermelon chaat: pressed watermelon, amaranth seeds, dates, masala cashew v  N  

DESSERT (choose 1)
Selection of seasonal fruit sorbet or house ice cream

Carrot and ginger toffee pudding, banana ice cream G  

Almond & rose kulfi N  

White Chocolate Namelaka: Creamy roasted white chocolate with cardamom G  

Rasamalai tres leches cake G  N  


