
A discretionary charge of 12.5% will be added to your bill. Please let us know if you have any allergies, intolerance or sensitivity and if 
you require any extra information. Minimum 5 guests, to be taken by the entire table, 48 hrs’ notice needed

Gold feast
69 per person

Fryums & Pappadums V
Masala Tomato & White Cheddar Dust, Mango Chutney

Small Bites

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

Butter Chicken Bao
Punjabi Butter Chicken Slider, Green Chilli Mayo

Amritsari Jhinga
Tiger Prawns, Gram Flour, Carom Seeds, Lime Pickled Mayo

Lamb Skewers
Sliced Neck Fillet, Black Seed Honey & Deghi Chilli Glaze

First

Lucknowi Lamb Burra Kebab
French Trim Lamb Chops, Crispy Garlic & Cashew Nut Marinade, Beetroot & Almond Kale Salad

Second

Chocolate Indugence
Dark Chocolate, Almond Dacquoise-Cremeux-Feulitine Crisp

Dessert

Chicken Railway Curry
Old Time Sake-Traditional Indian Railways Special

Haveli Kofta  V
Sweet Potato & Vegetable Kofta, Pickled Chilli, Saffron Korma

Wild Mushroom & Tender Stem Broccoli Pulao  Vg
Saffron, Basmati Rice, Biryani Spices

Third

Served with
Traditional Indian Breads, 
Punjabi Chole Masala & Raita




