Mint | eaf Restaurant & Par

(Christmas 5‘1aring Menus

2013

QOur sharing menus are served in the traditional |ndian s}ﬁaring stfjlc, with
enough of each dish foreach guest, sono individual selection needs to be made.
V\/e are I’vappy to accommodate for any éictary rcquiremcnts.

Flease note that a Aiscrctionary service c}jarge of 12.5% will be added to your bill



(Christmas | _unch Menu
£35

Foppadoms
Seasonal Home Made Chutneg

*k%k

A]oo Mushroom ki T ikki
Fotato and Musl’]room Ca‘(e with Sweet Yoghur’c and Tamarind Saucc

Amritsari Maccmi
(arom and Ginger Marinated Ti]aPia Fi”et with (aram Flour

*k%k

Fanccr Buttcr Masala
Faneer Tikka Braised with Creamy Onion and | omato Masala

Chicken Ka]a Mirchi
Chici(en T}‘uigh Braised with Onion T omato and Crushecl Black FePPer

Makkai Sag
Gar]ic TemPered Spiﬂach Furee with Sweet Com

Dal Fanchmahal
Cumin TemPered Five Lentil Mix

Naan Brcad

Saffron Pulao Rice

EX 3

Hot Gulab Jamun with Pistachio K ulfi



Christmas chctarian Menu
£35

Foppadoms
Seasonal Home Made Chutneg

B

Aloo Mushroom ki T ikki
FPotato and Mushroom (Cake with Sweet Yogl‘\ur’c and | amarind Sauce

Paneer T ikka
Cottage (Cheese Marinated with (Green (Chilli, Koga] (umin and Yoglﬂur’c

EX XS

chctablc Jl'ral{:rczi
Seasona] \/egetables T ossed in Cumin, Onion and Gar]ic

Baigan ka Bharta
Roast Aubergine Crush with Ginger and (Green Feas

Makkai Sag
Gar]ic Temperccl SPinaclﬂ Furce with Sweet Corn

Dal Fanchmahal
Cumin Tempércd Five Lcntil Mix

Naan Brcad

Saffron Pulao Rice

*k%

Hot Gulab Jamun with Pistachio Kul{:i



Christmas Sharing Menu
£40

FOPPadoms
Seasonal Home Made Chutneg

B

Aloo Mushroom ki T ikki
Fotato and Musl’]room Ca‘(e with Sweet Yoghur’c and Tamarind Sauce

| amb Aur Makkai Seekh K ebab
Leg of Lamb Minced with (oriander and (orn and f:resh Mint Sauce

*k%k

Kcrala Fish Curry
Curry LeaF (rusted Tilapia f:i]]ets with Mustard and (Coconut Ml”(

Chicken Kala Mirchi
Chicken Thigh Braised with Oﬂion, T omato and Crushec{ Black FCPPer

Makkai Sag
Garlic Temperecl Spinach FPuree with Sweet Cormn

Dai Makl"nani
Slow Cooked Black | entils with T omato and Putter

Naan Brcad

Saffron Pulao Rice

*kx

(Carrotand Date Fuclc!ing with Vani”a lce Cream



Christmas Sfﬂaring Menu
£50

FOPPadoms
Seasonal Home Made Chutneg

LS

5arson Macl'l
Kasondi Mustard and Carom ]:]avoureci Salmon

Turkey ke 50163
Turkey Breast Marinated in 50]63 Spices with Roasted \/egetab]es and

Cranberrg Chutneg

Aloo Mushroom ki T ikki
FPotato and Mushroom (C ake with Sweet Yoghurt and | amarind Sauce

*k%k

Chicken K ala Mirchi
Chicken Tlﬂigh Braised with Onion T omato and Crushccl B!aclc Fepper

Fanccr Buttcr Masala
Faneer Tikka Braiscd with Crcamg Onion and ] omato Masala

Lamb Chc’ctinad
Lamb Leg Cookecl with Curr9 L(izmC and Chettinad Spiccs

Makkai Sag
(arlic Temperecl SPinaclﬁ Furee with Sweet Corn

Dai Makhani
Slow Cooked Black | entils with T omato and Putter

Naan Bread
Saffron Fulao Rice

xRk

Chocolate Walnut Fudding with Cogcc Caramcl Sauce



Christmas Sfﬂaring Menu
£65

FOPPadoms
Seasonal [ lome Made Chutney
Tandoori|_amb ChoP
Lamb Chop Spiked with C]inger, Carclamom and Yoglﬁur’c

Turkey ke 50'63
Turkeg Breast Marinated with Soley Spices with Roasted \/egetab]es and

Cranbcrrg Chu’mcy

*k%k

Grilled Prawns
Chargri“ed Tiger Frawns Marinated with | ime and (oriander

Paneer Tikka
Co’ctage Cheesc Marinated with (areen Chi”i, Rogal (Cuminand Yoghur’c
Malabar Prawn Currg
Tiger Frawns Foachecl in Onion, Ginger and (Coconut Sauce

Murgh Makhani
Gri”c& Clﬁicken Tikka Simmerecl in | omato and Fenugrcek Sauce

Masala Goosc
Fan Searcd Goose Brcast Marinatcd with B!ack Fcpper and Cardamom

with Sautéd K adhai Mushrooms

Baigan ka Bharta
Smoked Aubergine Crush with (Green Feas

Tandoori Fhool
Chi”i Chccsc and Yoglﬂurt Marinated Brocco!i Florets

Dal Makhani
SIOW Cooked Black Lentils with T omato and Buttcr

Naan Bread and Saffron Fu]ao Rice

xRk

Rose Flavourcd White Cl‘locolatc Terrine with bcrry Compotc



