
BOXING DAY

Appetisers (choose any one)
Makali Fry: Crisp fried squid with chillies, lime and chilli dressing (mo)
Nilgiri Jhinga: Kaffir lime, baby spinach and mint infused chargrilled 

king prawns, zesty salad (cr,d)
Kolkata Tangra Chilli Chicken: Batter fried chicken stir-fried with spring onions, peppers, 

garlic chilli sauce (gl,so,e)
Kid Goat Keema Pao: Slow-cooked kid goat keema, black cardamom and mace, quail egg, 

butter-toasted mini pao, smoked plum chutney & pickled shallot (d,gl,e) 
Palak Patta Chaat: Crispy, light-battered baby spinach leaves drizzled with sweetened yoghurt, 

mint chutney, tangy tamarind and crispy chickpea noodles (d)
•

Main Course (choose any one)
Malabar Seafood Curry: A melange of king prawns, sea bass, mussels 

and asparagus cooked in a spiced coconut sauce (cr,mu)
Punjabi Murg Makhanwala: Chargrilled supreme of chicken, makhni sauce, 

with burrata (d)
Kerala Lamb Pepper Fry: Succulent pan-roasted lamb tossed in a dark, aromatic crushed 
black pepper reduction, toasted coconut, caramelised onions, and fresh curry leaves (mu)

Steak 2 Ways: Tandoori angus fillet steak, beef pepper fry, masala chips 
(£8 supplement) (d)

Awadhi Subz Biryani: A royal Lucknowi-style dish, fragrant basmati rice, tender vegetables
and paneer gently dum-cooked with saffron, caramelised onions and warm floral aromatics (d,gl)

All main courses are served with cabbage aloo poriyal, saag makai,
saffron pulao and garlic naan (d,gl,e)

•
Dessert

Rasmalai Tres Leches: A delicate sponge soaked in saffron-infused three-milk syrup, 
served with cardamom cream, pistachio crumble and rose petals (d,n)

£48 per adult | £30 per child (under 11yrs) 
A deposit of £25 per person is required

1st seating: 12:00pm - 2:45pm | 2nd seating: 3:00pm- 5:45pm

Please inform your server of any allergies or dietary requirements. All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. 
Allergens: (CR)-Crustaceans, (M)-Mussels, (MO)-Mollusc, (D)-Dairy, (E)-Eggs, (GL)-Gluten, (MU)-Mustard, (N)-Nuts, (SO)-Soya, (V)-Vegan


