


WEST INDIAN THALI

MURGH TARIWALA

Chicken curry, coriander leaves D M

SAFED MAAS
Lamb, yoghurt, onion gravy D N

OR
UNDHIYU VY

Root vegetable, plantain, brinjal casserole
DMNP SE

KACCHI HALDI KAJU KI SUBJIY

Raw turmeric, cashewnut, yoghurt D N
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METHI MATTAR CORN MALA| V¥

Greenpeas, sweetcorn, asafoetida, ginger D N

PANCHMELA DAL Y

Five lentils, cumin tempered D

KABULI PULAO Y

Vegetables, basmati rice, crutons, cashew &
raisins DNG S

METHI THEPLA VY
Gram flour bread, fenugreek D G

PAPAD & PICKLE Y/

Non vegetarian - 1198 kcal per serving
Vegetarian - 1062 kcal per serving

DESSERT (on order)

BADAM KA HALWA &/
Almond, sugar, clarified butter DN S

BESAN LADDU &/
Gram flour, sugar dumpling D N

SHRIKHAND

Sweetened yoghurt, saffron, green
cardamom & nuts DN S

642 keal per serving

BEVERAGE (on order)
BHUNA JEERA CHAAS

Butter milk, cumin D

SATVIK BHOJAN THALI
ALOO DUM BENARASI ¥/

Potatoes, tomato, cottage cheese D

NIMONA

Green peas, lentil dumplings, potato D M

BHANTA KALOUNJI
Stir fried baby brinjal D M

DAHI BHALLA Y

Urad dumplings, sweet yoghurt & chutney D G

DHUNGAR HING DAL

Arhar lentil, asafoetida D SU

JEERA PULAO Y

Cumin rice D

TAWA ROT| ¥
Griddled whole wheat bread D G

PAPAD & KACHUMBER

Vegetarian - 1136 kcal per serving

DESSERT (on order)
KESARI RASMALAI

Cottage cheese dumplings, saffron milk D N

GAJAR KA HALWA
Carrot pudding DN S

RICE KHEER
Milk, rice, nuts DN S

617 keal per serving

BEVERAGE (on order)

BENARAS THANDAI
Milk, saffron, nuts D M N SU

SOUTH INDIAN THALI

ERACHI MILAGU ROAST
Lamb pepper fry D

KOZHI KULAMBU
Chicken curry DM

OR
PALKATTT PATTANI KURMA ¥

Cottage cheese & green peas curry D M

BEANS, CARROT PORIYAL Y

Tender beans, carrot, mustard, coconut D M
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URLAI ROAST ¥

Chettinad style potato D

KEERAI PAPPU V¥
Spinach lentil D M

PULIYOGARE V¥

Tamarind rice DM

MALABAR| Y/
Flaky plated bread D G

APPALAM & PICKLE Y/

Non vegetarian - 1197 kcal per serving

Vegetarian - 1082 kcal per serving

DESSERT (on order)

JAGGERY PAYASAM &Y/
Jaggery lentil & coconut pudding D N

KESARI BHAAT &

Saffron, semolina D N G

MYSORE PAK &

Gram flour, clarified butter, sugar DN G

596 kcal per serving

BEVERAGE (on order)
THAKKALI RASAM &)

Tomato, lentil drink D M

FLAVOURS
OF INDIA

This festival of lights we present traditional Thalis
from diverse and vibrant corners of India.

NORTH INDIAN THALI
MURGH TIKKA MAKHANWALA

Chicken, tomato gravy,cream D M

BHUNA GOSHT
Lamb, red chilli, brown onion D M
OR

PANEER BUTTER MASALA ¥

Cottage cheese, onion tomato gravy, fenugreek D

MUSHROOM MUTTER MAKHANA

Foxnut, button mushroom & green peas curry D
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N7
LASOONI LACCHA PALAK
Spinach, garlic D

DAL MAKHANI

Black lentil, cream, tomgto D

JEERA PULAO
Basmati rice, cumin, c@iﬁed butter D

BUTTER NAAN
Fermented refined flour bread D G

PAPAD & PICKLE

Non vegetarian - 1248 kcal per serving
Vegetarian - 1031 kcal per serving

DESSERT (on order)

GULAB JAMUN
Milk dumplings, sugar syrup DG N S

KESARIA ALMOND KHEER ¥/
Saffron rice pudding, almond flakes D G N S

MOTICHUR LADOO
Gram flour pearls, sugar DN S G

584 kcal per serving

BEVERAGE (on order)
GULAB LASSI ¢

Yoghurt, rose, sugar D

Thali £50
Dessert £8
Beverage £5
Additional servings £6

All Thalis include papad, pickle and green salad.

D- Dairy | G- Gluten | E- Eggs | M- Mustard | L- Lupin
F- Fish | S- Sulphites | N- Nuts | C-Celery
MO - Molluscs | SE-Sesame | CR- Crustacean | SO- Soya

QY Vegetarian

All prices are inclusive of VAT.
A 12.5% discretionary service charge will be added to your bill.
Please inform our associate if you are allergic to any ingredients.




