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£55 per person

STARTERS

(V) Samosa Chaat
Crispy pastry stuffed with spiced potato, chickpea curry, tamarind and
mint sauc (g, mu)

Chicken Seekah Kebab
Grounded chicken, aromatic spices, cooked in tandoor on a skewer (d)

Tandoori Prawn
King prawn marinated with carom seeds & mustard (d, mu, cr)

MAINS

(V) Malai Paneer
(In-house made cottage cheese, creamy fenugreek sauce (d)

Kashmiri lamb Roganjosh
Slow cooked lamb shank braised in roganjosh sauce with saffron, fennel
and alkanet flower (d)

Seafood Moilee
Pan seared sea bass, king prawn and oyster simmered in rich fresh
turmeric & coconut sauce (f, mu, cr)

All mains served with
Dal Makhani (d) | Birvani Rice (d) or steam rice/ Garlic Naan (g, d, e) |
Crispy Rajasthani Aloo (d)

DEsSssSsERTS

Jalebi
Crispy fried flour rings stewed in saffron sugar syrup, reduced condensed
milk (d, g)

(Ve) Vermicelli Pudding
Roasted thin stings cooked with safiron milk flavoured with sultanas and
saffron

Chocolate Bomb
passion fruit jelly, mascarpone cheese, cardamom flavoured chocolate
sauce (d, g, so)
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