


L'estive FFeast Menu

£33 per person

‘Whole menu will be served for each guest in sharing style.

AMUSE BOUCHE

Papad and chutney tray &
Indian crisps served with a trio of chutneys

STARTERS
Soya & Mutter Samosa &
Minced soy and peas fi[ﬁ’ng mna cm’spy pastry
Tandoori Chicken Wings
Succulent wings, charred and ricﬁfy S}Jicec(
Fish Pakoda
Fish fi[fets battered in homemade S}Jice mix served with mint cﬁutney

MAINS
Butter Chicken
Charred chicken cooked in creamy tomato sauce seasoned with fenugreelé
Pandi Lamb Curry
Slow-cooked [amb curry finisﬁec[ with mustard and coconut milk
Dal Makhani #
Black lentils, ﬂi‘?er and garlic, slow-cooked overnight,
e

fim’s with with cream and butter

SIDES #
Plain/Butter/Garlic Naan
Cranberry Pulao
Garden Salad

DESSERT
Christmas Pudding with Pistachio Kulfi

Please speak to your server for allergens information.
Dishes may contain traces of allergens despite our persistent efforts.

/% - vegetarian



