
New Year’s Eve Set Menu 
with a Glass of Moet & Chandon Brut Imperial 

SMALL PLATES (choose 1)

Avocado Chat (v) Fried Padron Peppers, 
garlic cream (v)

STARTERS (choose 2)

Rava Fried Prawns, 
chilly scallops, thayir sadam

Tandoori Chicken Chops,
 raw mango aioli, chickpeas chilla

Roasted Pumpkin, Golden Beet & Goats Curd 
Mousse Salad, pinenut, honey truffle (v)

Flame Grilled Lamb Chops, 
maple & fennel glaze

Roasted Cashew nut Paneer, pepper trio (v)

  MAINS (choose 1)

Rogan Josh Steak Pie, 
truffle shell, cumin roasted potato

Crumbed Umami Mushrooms, 
tempered green pea, truffle & saffron korma (v)

Tandoori Chicken, masala onion rings, pickled baby 
cucumber, hot garlic chutney

Smoked Black-Garlic & Sun Blush Tomato, 
Creamy Salmon Tikka, rhubarb chutney

Tandoori Bharwan Aloo, benarasi curry (v)

CTM - Chicken Tikka Masala

Smoked Malai Cauliflower, 
makhni sauce, hazelnut dust, gold petal (v)

Edamame Pulav (v)  Dal Makhni (v) Indian Bread (v)

Jeera Tadka Asparagus (v) Crushed Kasundi Potato, 
fried onions (v)

DESSERTS (choose1)

Fig & Ginger Pudding, 
salted caramel, bay-leaf ice-cream (v)

Rasmalai ‘marshmellow’, 
tres leche 

 Menu available after 19h. The A La Carte will not be available. 
A discretionary 12.5% service charge will be added to your bill. 

Please advise a member of the team if you have any allergies we may need to be aware of.
(v) Suitable for Vegetarians

SIDES (choose 2)




