zailka

CHRISTMAS DAY MENU £89 per person

Amuse-bouche

Pineapple Rasam
Fruit flavoured rasam with pineapple, lentils, coriander and spices

Tokri Goli Kebab
Tandoori-grilled minced chicken balls, seasoned with aromatic spices, rolled in peppers
and onion; served in a potato nest

Kerala Syrian Fish Roast
Grilled seabass, marinated with roasted coconut, shallots and spices

Barrah Kebab
Golden grilled lamb chops marinated with spices

Served as a Silver Crescent with 4 silver bowls filled with:

Murgh Handi Korma
Chicken breast simmered in a brown onion, garlic and yoghurt sauce, infused with
saffron and rosewater

Malabar Prawn Mulakittathu
Medium size prawns cooked with curry leaves, shallots and Malabar spices

Aloo Ki Katliyan
Masala Infused crispy potatoes, tossed with cumin, mustard seeds, asafoetida & curry
leaves

Dal Makhani
Overnight cooked black lentils and red kidney beans, flavoured with spices, butter and
cream

Lemon Rice
Curry leaves and mustard seeds tempered lemon-infused rice

Naan / Roti

Chocolate Bar
Dark and milk chocolate mousse, almond-coriander praline

Customers with allergies / intolerances eating in our restaurants do so entirely at their own risk. All our dishes /
drinks can contain traces of allergens. Please notify your server about any dietary requirements.



zailka

VEGETARIAN CHRISTMAS DAY MENU £89 per person

Amuse-bouche

Pineapple Rasam
Fruit flavoured rasam with pineapple, lentils, coriander and spices

Bori Soya Samosa
Handmade pastry filled with spicy and tangy soya chunks, potatoes, onion and green
peas

Tulsi Paneer Tikka
Homemade organic paneer, coated with basil, coriander, yoghurt, stuffed with apple and
apricot

Vegetable Kurkure Kebab
Crispy, fried, nylon sev crumbed vegetable kebab rolls

Served as a Silver Crescent with 4 silver bowls filled with:

Karaikudi Vegetable Korma
Seasonal vegetables in subtly spiced coconut and green mango sauce with turmeric

Paneer Pasanda
Shallow fried stuffed paneer sandwich in a smooth creamy sauce

Aloo Ki Katliyan
Masala Infused crispy potatoes, tossed with cumin, mustard seeds, asafoetida & curry
leaves

Dal Makhani
Overnight cooked black lentils and red kidney beans, flavoured with spices, butter and
cream

Lemon Rice
Curry leaves and mustard seeds tempered lemon-infused rice

Naan / Roti

Crispy Kalakand
Milk cake wrapped in a filo pastry

Customers with allergies / intolerances eating in our restaurants do so entirely at their own risk. All our dishes /
drinks can contain traces of allergens. Please notify your server about any dietary requirements.





