
Christmas Menu £22.95
Choose one dish from each course 

Lasooni Jhinga Taka Tak
King prawns in spiced garlic cooked withcapsicum,onions 
and tomatoes hint of fenugreek.

Kashmiri Rogan Josh 
Aromatic Lamb curry with hint of sa�ron, a classic from
 northern frontier

Meen Moilee
A South Indian style preparation of sea bass cooked in coconut 
milk tempered with mustard seeds, curry leaves, soured with 
raw mango and tamarind.

Duck Varuval 
Roasted Barbary Duck Breast, Tamarind and Sesame Rice, 
Spiced Jus, Pickled Vegetable Slaw.

Accompaniments

To Follows

Starters

Kumbh Palak Tikka
Spinach & paneer cake stu�ed with spicy sauté mushrooms 
served with fresh coriander and tamarind sauce.

Bhatti wali Turkey
Oven roasted turkey breast served with caramelised
onions with pine nuts and salad with coriander chutney.

Achari Tikka
Pickled �avoured, chicken breast cooked over the
charcoal served with salad and mint sauce.

Macchi Tikka
Scottish salmon marinated in a special blend of spices 
and ground mustard, char grilled in tandoor.

Grilled scallops
Pan-Seared Scallops, Tomato and Sesame 
Chutney, Slow Roast Tomatoes, Pine Nut Podi.

Ronaki seekh
Lamb kabab with cheese, coriander, cumin and glazed.

Kalonji Jhinga
Jumbo tiger prawns with ginger, yoghurt, spices and 
toasted nigella 

Paya Raas
Slow braised mutton in bone marrow stock, caramelised 
shallots, spiced with whole garam masala

Paneer Taka Tak 
Shredded paneer tikka simmered in bell pepper
 sauce.

Shabnam Curry  
Green peas and mushroom curry �nished with a 
touch of cream.Side dishes.

Pilau rice or boiled rice or mushrooms rice 

Dessert
Shrikhand
Hung yoghurt scented with green cardamom, texture 
of berries and crumble.

Chocolate fudge cake 
Chocolate fudge cake served with vanilla 
ice cream.

Plain naan or garlic naan or peshawari naan
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(p/p)

Ghar Ki Dal      
Yellow lentils tempered with chopped garlic and 
cumin seeds.

Sides
Bombay Aloo      
Potatoes cooked with onion and tomato masala,
tempered with black onion seeds.


