
NEW YEAR’S EVE

Appetisers (choose any one)
Raj Kachori: Regal street food, wheat bubble filled with spiced potatoes and chickpeas, 

splash of chutneys, mumbai sev and pomegranate (gl,d)
Makali Fry: Crisp fried squid with chillies and lime (mo)

Tangra Chilli Prawns: King prawns with chilli sauce, onions & peppers (cr,so,gl,e)
Khasta Murg: Atul’s signature tandoori chicken tikka in a delicately spiced masala sauce, 

enveloped in crisp, golden puff pastry served with spiced berries compote (d,gl)
Venison Ke Seekh: Minced venison, delicately spiced with aromatic Indian spices, 

skewered and chargrilled to perfection, served with mint chutney (d)
Duo of Lamb: Star anise and fennel scented lamb chop and lamb boti kebab 

skewered in the tandoor (d)
•

Main Course (choose any one)
Jhinga Ghee Roast: Chargrilled king prawns, Mangalorean ghee-roast masala, kokum,

 curry leaf, coconut and green mango (cr,d)
Kebab Platter: Lemon scented king prawns, mustard salmon, 

lehsuni malai chicken tikka, hariyali chicken tikka and lamb chop (cr,d,mu)
Dakshin Chicken: Pan-seared chicken supreme, chettinad spices, gassi sauce, 

chicken cutlet (d)
Murgh Lababdar: Chargrilled chicken supreme simmered in a rich tomato, cashew and 

butter sauce, finished with fenugreek and cream (d)
Sikandari Raan Shank: Slow-braised lamb shank, saffron and mace jus, 

caramelised onion, garlic-cumin potato (d,mu)
Goan Steak: Chargrilled Angus fillet, Goan pepper and kokum jus, smoked onion, 

coconut and crisp okra, beef vindaloo curry, masala thick cut chips (d,mu)
Mirch Baingan Ka Salan: Baby aubergine, stuffed jalapeno, salan sauce (n,d)

Main courses are served with podi aloo, saag makai, 
lemon rice, assorted breads (d,gl,e,n)

•
Dessert

Mango & Passion Fruit Kulfi Tart: Crisp almond tart filled with mango kulfi, passion fruit 
gel and fresh mango, finished with a delicate white chocolate garnish (d,e)

1st seating: £54 per adult | £37 per child (under 11yrs) 5:30pm - 8:30pm - £25 pp deposit is required
2nd seating: £102 per adult 9:00pm onwards - full deposit required

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


