CHEF NIKHIL'S
EXCLUSIVES
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Beef Steak Nihari 29

6-Hour Slow Braised, Angus Beef Featherblade, Black
SpiC)’ Edamame Vg7 Cardamom, Smoked Cashew & Brown Onion Korma, Triple
Steamed Edamame Pods, Dark Jaggery, Tamarind & Cooked Chips

Pomegranate Glaze

BITES
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Fryums & PappadumsVss
Masala Tomato & White Cheddar Dust, Mango Chutney

Machi, Tawa Fry 26

C HAAT SMAI—L PLATES Indian street classics, reinvented. Grilled Red Snapper Fillet, Bhuna Masala, Semolina & Brussel

Sprout Roast
111 A
Aloo Tikki Chaatv 10 4 Cheese & Wild Mushroom Kebab vio  Truffle Methi Malai Fondue & Sour Pitavio  Tandoori Lamb Chop Sizzler 28
Potato Croquettes, chickpea Masala Chana Chor Garam, Fire Grilled Mushrooms, Cheese & Chilli Crumbled Patty, Fresh Fenugreek & Cheesy Fondue, Topped Garden Peas & Tender Welsh Lamb Chops, Crispy Garlic & Roasted Cashew Nut
Saffron Yoghurt & Tamarind Cranberry Chutney Sourdough Pita Marinade, Kattli Potatoes & Pickled Chilli
Zaffrani Dahi Puri ChaatV 95 Kurkure Shrimp & Squid Nimbu Pani1s5  Butter Chicken Bao 11 Patiala Tandoori Chicken (Half Chicken) 20
Crispy Semolina Balls, Potatoes, Onion, Tomato Kachumber Crunchy Shrimps & Squid, Dry Mango Powder, Garlic Cream Punjabi Butter Chicken in Bao, Green Chilli Mayo Boneless Whole Breast & Bone-In Leg Tandoori Chicken, Patiala
Glaze & Onion Salad
Spinach & Kale ChaatV 115 Dal-Chawal Arancini v 10 Spicy Cauliflower vg 9
Baby Spinach & Kale Fritters, Saffron Yoghurt & Tamarind Lentil & Rice Croquettes, Achar-Papad-Chutney Crisply Cauliflower Florets, Garlic Sauce
CU RRI ES Dumplings (Chicken or Vegetables) 11 Tandoori Soya Chaap vg 13 ( )
Pan Tossed Dumplings, Spicy Indo-Chinese Sauce Bihari Masala Grilled Mock Meat, Mint Chutney T Y
Y Butter Garlic Winter Squa sh & Broccoli 7
Smoked Palak Paneer Handi v19 Chicken Lollipop 12 .
Cottage Cheese, Creamy Spinach & Crispy Garlic Masala, Crispy Chicken Lollipops. Choose from one of these saues: Fresh Peshwari Naan 6
Smoked in Casserole - Sriracha & Honey Mayo Chocolate Praline Butter, Mixed Nuts, Winter Meringue
- Desi Schezwan Sauce
Winter Beetroot & Chhena Kofta vis - Burnt Lime & Sweet Chilli Bread Basket 125

Creamy Cardamom Paneer Kofta, Betroot & Preserved Raisin, Butter & Garlic Naan, Lacha Paratha

Cashewnut & Saffron Korma

Angara Paneer Shaslik v 14 Achari Chicken Tikka 15 Butter Naan 4
g
Chicken ROilWG)’ Cu rry 20 Spicy smoked Paneer Tikka, Pickle Jam, Mint & Basil Chutney  Corn-Fed Chicken Breast, Spicy Mixed Pickle & Fennel Coated,

Garlic Naan 45
0ld Time’s Sake-Traditional Indian Railways Special Green Apple Salad

Lacha Paratha 45

CTM 21
Farzi Favourite* Chicken Tikka Masala S Low Roti 4
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Rara Gosht 23 L . . Saffron Pulao 5
Braised Welsh Lamb Leg On The Bone, Minced Lamb & Bone Punjabi Chole Masala vg Wild Mushrooms & Tender Stem Broccoli
Marrow, Brown Onion Masala Chickpeas, Pomegranate & Tomato Kachumber Pulao v 21 Steamed Rice 45

Saffron, Basmati Rice, Biryani Spices
Lamb Parda Biryani 25 Mint & Gherkin Raita 4

Saffron, Basmati Rice, Pastry Lid, Raita Double Buffer DQI Makhcni Vo5
Lentils, Double Butter, Aromatic Spices Chutney Selection 45

Please let us know if you have any food allergies, intolerance
or sensitivity and require any extra information. A discretionary
Farzi delivers at home, scan our code to order. service charge of 12.5% will be added to your bill.
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42 per person
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Fryums & Papaddums v
Masala Tomato & White Cheddar Dust,
Mango Chutney
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Achari Chlcken leka

Corn-Fed Chicken Breast, Spicy Mixed Pickle
& Fennel Coated, Green Apple Salad

Spinach & Kale Chaat v
Baby Spinach & Kale Fritters, Saffron Yoghurt
& Tamarind

Kurkure Shrimp & Squid

Nimbu Pani

Crunchy Shrimps & Squid, Dry Mango Powder,
Garlic Cream

Karachi Lamb Shammi Kebab
Grilled Spicy amb Mince Kebab, Mint & Green
Chilli Chutney

MAI N s (choose one)

All Mains Include

Dal Makhni, Butter Naan, Pulao R|ce & Raita
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Farzi Favourite* Chicken Tikka Masala

Machi Bhuna Masala, Tawa Fry
Grilled Red Snapper Fillet, Bhuna Masala,
Semolina & Brussel Sprout Roast

Rara Gosht

Braised Welsh Lamb Leg On The Bone, Minced

A

Lamb & Bone Marrow, Brown Onion Masala

N

VEGETARIAN
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42 per person
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Fryums & Papaddums
Masala Tomato & White Cheddar Dust,
Mango Chutney

STARTERS
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Dal Chawal Arancini
Lentil & Rice Croquettes, Achar-Papad
Chutney

Spinach & Kale Chaat

Baby Spinach & Kale Fritters, Saffron Yoghurt
& Tamarind

4 Cheese & Wild Mushroom
Kebab

Fire Grilled Mushrooms, Cheese & Chilli Crum-
bled Patty, Cranberry Chutney

Angara Paneer Shaslik
Spicy Smoked Paneer Tikka, Pickle Jam, Mint
& Basil Chutney

MAI N S (choose one)

All Mains Include
Dal Makhni, Butter Naan, Pulao Rice & Raita
Y

Tandoori Palak Paneer
Cottage Cheese, Creamy Spinach & Crispy
Garlic Masala

Winter Beetroot & Chhena Kofta
Creamy Cardamom Paneer Kofta, Betroot &
Preserved Raisin, Cashewnut & Saffron Korma

Soya Chaap Bhuna Masala vg
Bihari Masala Grilled Mock Meat, Mint Chutney

Mo RE +7.5 SUPPLEMENT
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Patiala Tandoori Chicken
Boneless Whole Breast or Bone-In Leg Tandoori
Chicken, Patiala Glaze & Onion Salad

D ESSE RT +5.95 SUPPLEMENT
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Warm Spice Chocolate Brownie
Vanilla Ice Cream
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Parle G Cheesecake
Masala Rabdi
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Truffle Malai Broccoli
Cream Cheese & Dried Fennel Marinated
Tandoori Broccoli, Dried Tomato & Peanut Pesto

D ESS E RT +5.95 SUPPLEMENT
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Warm Spice Chocolate Brownie
Vanilla Ice Cream

Parle G Cheesecake
Masala Rabdi
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