
 

DIWALI FESTIVAL MENU 

Diwali , also called ‘The festival of Lights’, is one of the most important festivals of the year and is 

celebrated in Hindi families by performing traditional activities together in their homes . The Five day 

festival begins on Dhaneteras  (Dhan means “Wealth “and “Teras” means 13) which marks the start of 

the worship of Goddess Lakshmi, the deity for the wealth of Hinduism. 

Inclusive of VAT, 12.5% recommended gratuity will be added to the bill 
We levy a cover charge of £1.50 to include poppadum’s, salad and chutney platter 

Food may contain traces of nuts. Please ask manager for allergens. Alcoholic drinks will be served to persons over 18 years of age only 

 

______________________________________________________ 
 

Three course Dinner for £27 per person 
(For minimum 2 persons) 

 

VEGETARIAN 

Starter Platter 

TANDOORI PANEER TIKKA, RAJMA TACO, 

 ALOO TIKKI, ONION BHAJIA 

Platter consisting of clay oven grilled cottage cheese kebab, kidney bean taco, 

Crisp potato patty, and onion straw fritters    

 

Main Course 

MALAI KOFTA 

Dry-fruit stuffed cottage cheese koftas, simmered in creamy tomato gravy 

 GOBHI MATAR  

Cauliflower florets and green peas stir-fried with spices 

ALOO PALAK ADRAKI 

Ginger spiced pureed spinach curry with potato cubes 

DAL MAKHNI 

  House Specialty – creamy black lentils cooked overnight 

served with  

Zaffrani Zeera Pulao, Piazi Kulcha, Raita  
~~~ 

 

DIWALI SPECIAL MITHAI PLATTER  

______________________________________________________ 


