
* farzi favourites

BITES
Fryum & Pappaddum Vg

Cranberry Chutney

STARTERS
Chicken Anjeer Seekh Kebab 

Dried Figs & Cardamom Flavoursed Chicken Mince Kebab, 
Mint Chutney

Kale Chaat V
Baby Spinach & Kale Fritters, Yoghurt-Mint-Tamarind

Kurkuri Jhinga
Semolina & Rice Flour Crusted Fried Tiger Prawn, Sweet-Lime Gel

Rajasthani Venison Pattice 
Indian Style Fried Patty of Minced Deer, Flavoured with Start Anise 

& Cloves, Granny Smith Apple Chutney

MAINS 
(choose one)

Badami Lamb Korma*
Rich, Creamy Indian Curry Made with Tender Lamb, 

Almonds & Aromatic Spices
CTM*

Chicken Tikka Masala

DESSERT
(choose one)

Fig & Ginger Pudding
Mixed Berry Matka Kulfi

2 courses £45pp | 3 courses £52pp
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ACCOMPANIMENTS
Forest Mushroom Pulav

Assorted Breads
Berry Raita

Winter Salad

* Farzi Favourites • Our set menu is subject to change based on seasonal availability of ingredients. While we strive to 
accommodate dietary preferences and restrictions, kindly inform our team in advance of any allergies or specific requirements. 
Substitutions may not always be possible. Prices are inclusive of VAT but exclude service charge.



BITES
Fryum & Pappaddum Vg

Cranberry Chutney

STARTERS
Chevre Kebab 

Goats Cheese & Mixed Cheese Crispy Kebab, Cranberry Chutney
Kale Chaat

Baby Spinach & Kale Fritters, Yoghurt-Mint-Tamarind

Xmas Dried Fruit Samosa Scone
Mixed Dry Fruits & Potato Stuffed in a Samosa Dough Scone, 

Raspberry Flake Snow
Truffle Malai Broccoli 

Cream Cheese & Dried Fennel Marinated Tandoori Broccoli, 
Dried Tomato & Peanut Pesto

MAINS 
(choose one)

Winter Beet & Preserved Raisin Kofta*
Almond & Cashew Korma, Truffle Snow
Smoked Palak Paneer Handi*

Creamy Spinach & Crispy Garlic Masala, Paneer Cubes

DESSERT
(choose one)

Fig & Ginger Pudding
Mixed Berry Matka Kulfi

2 courses £45pp | 3 courses £52pp

Festive
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ACCOMPANIMENTS
Forest Mushroom Pulav

Assorted Breads
Berry Raita

Winter Salad

* Farzi Favourites • Our set menu is subject to change based on seasonal availability of ingredients. While we strive to 
accommodate dietary preferences and restrictions, kindly inform our team in advance of any allergies or specific requirements. 
Substitutions may not always be possible. Prices are inclusive of VAT but exclude service charge.


