
Holi Special Non-Vegetarian Menu £68 

Rangila Samosa Chaat 
chickpeas, beetroot yoghurt, chutneys, pome & Sev 

~ 
Green Pepper Chicken Tikka 

crushed malabar green peppercorns & herbs 

Seabream Sarsowali 
pan-seared, mustard & turmeric sauce 

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

Saag Chicken Malai Kofta 
smooth spinach & aromatic spice blend 

Kolhapuri Mutton 
slow-cooked lamb, bold roasted chilli & coconut masala 

Kerala Prawn Moilee 
tender prawns, light coconut milk curry 

Bhindi Nayantara 
caramelised onions & fragrant herbs 

Lemon Rice 
curry leaves & mustard seeds tempered 

Cheese Kulcha 
tandoor-baked bread stuffed with melting cheese 

Kachumber Raita 

~ 
Holi Dessert Platter 

Kesar Seviyan Kulfi, Malpua Sandwich & Chocolate Jamun 
trio of saffron vermicelli kulfi, caramelized pancake with rabri, 

chocolate-infused gulab jamun. 

Menu is offered for the whole table. 
Minimum order for 2 diners. 

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. 

Half bottle of Jacquart Mosaic Brut NV £ 39 


	Apple & Lentil Soup
	Konkan Ki Rani Prawns
	Mumtaz Mahal Murgh Tikka
	Velvet Chicken Shahjahani
	Mysore Lamb Curry
	Cholar-e-Ishq
	Khasta Bhindi
	Lemon Rice
	Candy Beetroot Raita
	Raspberry Pista Shahi Semifreddo
	VALENTINES DAY VEGETARIAN MENU
	Apple & Lentil Soup
	Shahi Paneer Tikka
	Spicy Potato Twister
	Breadfruit Dilruba
	Green Aubergine Mapas
	Cholar-e-Ishq
	Khasta Bhindi
	Lemon Rice
	Candy Beetroot Raita Naan/ Gulkand Naan
	Strawberry Angoori Basundi




