
(vg) Vegan   (vgo) Vegan option available   (v) Vegetarian   (n) Contains nuts   (g) Contains gluten

Prices include VAT at prevailing rate. A discretionary 12.5% service charge will be added to your bill. This menu cannot be
combined with any other promotions, discounts or offers. Allergen information available on request. Please inform one of

our team of any specific allergy or dietary requirement once seated. 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 dining and are advised not to share food with other guests on
the table. Fish may contain small bones.

APPETISER
CHRISTMAS PURI POPPERS semolina shells with spiced cranberry, tamarind & yoghurt (v)(g)

FESTIVE FEAST
INCLUDES A FESTIVE COCKTAIL WHEN YOU TAKE YOUR SEAT

SHARING SIDES

SHARING STARTERS

GRILLED LONG AUBERGINE tamarind chutney, sesame peanut crumble (vg)(n)

SAMOSA SMASH Punjabi veg samosas, curried chickpeas, mint, tamarind chutney (v)(g)

KASTURI CHICKEN CHOP chicken thighs, Kashmiri chilli, dried fenugreek leaf

LAMB SEEKH KEBAB onion, peppers, coriander chutney

DESSERTS

GARAM MASALA CHRISTMAS PUDDING nutmeg custard (v)(g)(n)

GAJAR KA HALWA spiced carrot fudge, coconut ice cream (v)

SORBET OR ICE CREAM selection of the day  (vgo)

£48 PER PERSON

MAINS

FESTIVE BUTTER CHICKEN CURRY rich tomato & fenugreek leaf sauce

SALMON MALABAR CURRY char-grilled salmon in kokum berry & curry leaf sauce

TURKEY VINDAHLO charred turkey, goan chilli & vinegar sauce

SAAG PANEER tandoori paneer tikka, spinach, mustard & garlic sauce (v)

CHAR-GRILLED CAULIFLOWER peshawari sauce, curry leaf lime crumble (vg)

TELLICHERRY ROOT VEGGIE BIRYANI coconut cucumber raita, house pickle (vg)

PILAU RICE (vg) / MASALA BRUSSEL SPROUTS (vg) / SPICED ROAST POTATOES (vg) / TANDOORI NAAN (v)(g)

Enjoy the below selection of starters for the table to share

Please choose one

Enjoy the below selection of sides for the table to share

Please choose one
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