@ MAYEAIR

Diwali Menu

Non-Vegetarian
£ 115 (Including Banana highball
or Banana highball 0.0)

Amuse Bouche

Arugula pani puri
Preserved pears, feta cream

Beetroot chop
Potato, mustard, papaya chutney

Soup

Mushroom chai
King oyster mushroom, za'atar cannolo

Chaat

Jalebi chaat
Avocado, strawberry, pomelo, yogurt ice cream

Starters

Tandoori tiger prawn
Buttered asparagus, hollandaise espuma

Main Course
(Choose any two)
Served with black dal

Traditional butter chicken
Butter naan

Goan lamb vindaloo
Rosemary paratha

Sea bass, kiri hodi
Malabar paratha

Khichdi of India

Dessert

Ghewar
Rose and cardamom ice cream, caramelized milk, soan papdi

Please note that this menu cannot be modified to accommodate specific dietary requirements.

A discretionary 15% service charge will be added to your bill. All prices include VAT.
To ensure seamless service, we ask that all guests at the table select the same menu.



@ MAYEAIR

Diwali Menu

Vegetarian
£ 115 (Including Banana highball
or Banana highball 0.0)

Amuse Bouche

Arugula pani puri
Preserved pears, feta cream

Beetroot chop
Potato, mustard, papaya chutney

Soup

Mushroom chai
King oyster mushroom, za'atar cannolo

Chaat

Jalebi chaat
Avocado, strawberry, pomelo, yogurt ice cream

Starters

Paneer tikka paturi
Potato crisp, spiced onion

Main Course
(Choose any two)
Served with black dal

Tandoori morels, yellow chili lababdaar
Butter naan

Mixed vegetable kofta, duet of curries
Laccha paratha

Achari chana martaban
Green pea kachori

Khichdi of India

Dessert

Ghewar
Rose and cardamom ice cream, caramelized milk, soan papdi

Please note that this menu cannot be modified to accommodate specific dietary requirements.
A discretionary 15% service charge will be added to your bill. All prices include VAT.
To ensure seamless service, we ask that all guests at the table select the same menu.
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