VALENTINE’S DAY

£75.00 per person including a glass of Champagne on arrival.

APPETISER
PINK HEART CHAAT pressed watermelon hearts, amaranth seeds,
masala cashew nut and pomegranate rubies (vg)(n)

STARTERS (for the table)
BENGALI SPICED FISH CAKE kasundi ketchup, chilli pickle mayo (g)
KASTURI CHICKEN CHOP chicken thighs, Kashmiri chilli, dried fenugreek leaf
LAMB SEEKH KEBAB onion and peppers, coriander chutney

MAINS (choose one)
PANEER BUTTER MASALA paneer in rich onion sauce (v)(n)

DUO OF ACHARI CAULIFLOWER & PADRON PEPPER Peshawari sauce (v)
BAKED BREAM FILLET Chennai tomato tamarind sauce
GRILLED KING PRAWNS Alleppey curry sauce
OLD DELHI STYLE BUTTER POUSSIN CHICKEN on the bone
SEARED RUMP STEAK OF DRY AGED BEEF “gimme curry”, red salt chips

Served with pilau rice, black lentils and garlic naan for the table

DESSERTS (choose one)

DARK CHOCOLATE & HAZELNUT MOUSSE banana ice cream (n)
CARROT HULWA & GINGER TOFFEE PUDDING cinnamon ice cream (g)
C-A-R KULFI' cardamom, almond & rose (n)

GULAB JAMUN BROLEE lemon & ginger, carom seed crisp (g)

(v) VEGETARIAN  (vg) VEGAN (vgo) VEGAN OPTION AVAILABLE (g) GLUTEN (n) CONTAINS NUTS
- Full allergen guide available.

Prices include VAT at prevailing rate. Allergen information available on request. Please inform one of our team of any specific allergy or dietary requirement before
placing your order. Our suppliers and kitchens use a variety of ingredients which makes it impossible to guarantee that the food is allergen-trace free. Therefore,
guests with any dietary restrictions or allergies are requested to inform wait staff upfront before placing your order and are advised not to share food with other
guests on the table. We import all our spices directly from approved growers across India. Our food suppliers have given assurances that none of our ingredients are

genetically modified. Fish may contain small bones Game dishes may contain shot.






