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     CHRISTMAS GROUP MENU 
€59.95 PER PERSON

 THREE COURSES, ONE DISH FROM EACH SECTION

A 12.5% Discretionary Service Charge Will Be Added for groups 
of 5 & over. All Gratuities Are Distributed to the Entire Team. 
Some Of Our Dishes May Contain or Have Been in Contact with 
Nuts, Please Let Your Server Know of Any Allergies or Dietary 
Requirements. We Import Some of Our S pices Directly from 
Approved Growers Across India. Fish may contain small bones. 

Our chicken and lamb are halal certified

Some of our dishes may contain or have been in contact with 
nuts, please let your server know of any allergies or dietary 
requirements. Fish may contain small bones. We import some 
of our spices directly from approved growers across India.

1	 |	 Gluten-Wheat
2	 |	 Crustaceans
3	 |	 Eggs
4	|	 Fish

5	 |	 Peanuts
6	 |	 Soybeans
7	 |	 Lupins
8	 |	 Milk
9	 |	 Nuts

10	|	 Celery
11	|	 Mustard
12	|	 Sesame Seeds
13	|	 Sulphites
14	|	 Molluscs

ALLERGENS 

STARTERS
(CHOOSE ONE)

MAIN COURSES
(CHOOSE ONE)

DESSERTS
(CHOOSE ONE)

Non Veg Kebab Platter 2, 8,11
Rajasthani duck tikka, Amritsari lamb chop, 

Tandoori prawn. 

Veg kebab platter 8, 9, 11
Potato cake, cottage cheese tikka,

veg seekh kebab

Tawa jhinga masala  1, 2, 10
Black Tiger prawns cooked with fenugreek, curry 
leaf & lime finished with shallots, tomato & fresh 

coriander leaf. 

Fish Curry   4
Sea bream fish simmered in cinnamon; cardamom 

& turmeric paste finished with coconut milk & 
tamarind pulp. 

Farmer's Butter Chicken  8
Old Delhi style chicken tikka with fenugreek, ginger, 
green chilli & cardamom flavoured velvety tomato 

& onion masala, finished with fresh cream. 

Zafrani Chicken 8, 9
Chicken morsels cooked in traditional North Indian 

saffron & cashew nut korma 

Kid Goat Mince Curry 1, 8
Onion, garlic & black cardamom

with maska pao (bread)

Laal Maans 8, 11
Traditional Rajasthani style braised lamb shank

in onion, Rajasthani chilly, mustard oil &
yogurt sauce. 

Dal Bukhara  8
36hrs slow cooked black lentil, tomato, kasoori 

methi finished with cream & white butter
delicacy of Punjab.

Paneer Makhanwala 8, 9
Cottage cheese, lotus seeds & cashew nuts 

simmered in velvety tomato sauce finished with 
honey & green cardamom.

CHOCOLATE FERRERO
1, 3, 8, 9 (almonds & hazelnuts)

Dark chocolate ganache with layers of toasted
hazelnut, coco sponge & masala coffee dust. 

GULAB JAMUN
1, 3, 8, 9

Indian milk donuts fried in clarified butter and soaked 
in saffron, rose sugar syrup, vanilla ice cream. 

All above mains served with Assorted Breads, Aged basmati Rice


