


CINNAMON

B-A-Z-A‘AR

FATHERS DAY
35.00 per person

including a Bazaar OlLd Fashioned cocktail on arrival

STARTERS

Indo-Chinese Chilli Paneer (» @
Stir-fried paneer with Schezwan spices

Toddy Shop Pepper Fry
Stir-fried shrimps with cracked pepper and curry leaf lime crumble

Tandoori Chicken Malai Tikka A
Mace and cardamom, coriander chutney

Double-cooked Pork Belly [
‘Koorg’ style with curried yoghurt

MAINS

Jaipur Style Okra
Poppadum curry

Duck Nilgiri Korma
Duck legs in coconut and poppy seed sauce, Lemon rice

Malabar Boatman’s Kingfish Curry
Kokum berry, steamed rice

Rajasthani Lamb Corn Curry
Yoghurt and green chilli, pilau rice

SIDES

Black Lentils  [E
Garlic Naan (W E
Stir-fried seasonal greens with garlic & cumin @ &

DESSERTS
Pistachio Kulfi ¢

Carrot and Ginger Toffee Pudding [
Banana ice cream

Sorbet or Ice Cream
Selection of the Day

[ = Contains Gluten (V) =Vegetarian @ =Vegan € =Nuts
= Vegan Option Available ﬁ= Cinnamon Bazaar Special

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 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.



