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                       NEW YEAR’S EVE 2017    SAMPLE MENU 

 
    

Feast menu for groups of 7 or more | £35 per person with an aperitivo 

 
Dishes served for the table to share 

 
Gurkhali Chicken Wings GF 
‘sigri’ grilled, roasted cumin, Nepalese Szechwan pepper, smoked garlic 
 
Koliwada Calamari GF DF 
curry leaf, pickling spices, ‘jaggery’ cane sugar, roasted cumin 
 
Dahi Puri V 
crunchy semolina shells, potato, sweet yoghurt, tamarind 
 
Masala Fries V with roasted spices 
 
Chutney Slaw GF coriander, peppers 

 
***** 
 
Awadhi Chicken 
cloves, fenugreek, Winter pickling spices, red chilli, turmeric 
 
Lamb Paratha 
slow cooked pulled lamb, Bengali spices, Malabar paratha 
  
Dakshini Korma V GF 
sweet potato, snow peas, aubergine, South Indian spices & coconut milk 
 
Dhal Fry V black lentils, Punjabi spices 
 
Rice V GF DF steamed basmati 
 
Raita V GF mint cucumber yoghurt 

 
***** 

 
Mango Kulfi V GF 
Indian ice cream on a stick 

 
***** 

 
Drinks Selections available to pre-order 
 
Signature Cocktails  £125 
6 Lychee Rose Bellinis, 6 Delhi Mules and 6 Pomegranate Martinis 
 
Grape & Grain  £160   
5 bottles of Pinot Grigio or Cabernet Sauvignon and a selection of 12 beers  
 
Prosecco & Wine  £200  
3 bottles of Prosecco Spumante and 5 bottles of Pinot Grigio or Cabernet Sauvignon 
 

 
Dishes may have been in contact with nuts or contain other allergen traces. Please let your server know of any allergies or 
dietary requirements before ordering. A 12.5% discretionary service charge will be added to your bill. Prices include VAT. 

 


