
(vg) vegan   (v) vegetarian   (d) contains dairy   (g) contains gluten   (n) contains nuts   (a) contains alcohol
Prices include VAT at the current rate.  A discretionary 15% service charge will be added to your bill.  If you have any allergies or dietary requirements please inform your 

server when ordering.  Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.  Fish 
dishes may contain small bones.  Game dishes may contain shot.

5 COURSE MENU

£95.00

FOR THE TABLE 
Poppadum with home- made chutneys 

CHAMPAGNE & CANAPES
Unpasteur ised crab dumpling, lamb seekh kebab and Nor folk quail  tar t let 

STARTER
Baked scallop

Oven baked scallop, almond korma, wild r ice bhel

Chicken t ikka pie
Speciali t y of the house ser ved with berr y chutney

MAINS
Tandoori monkf ish

Chet t inad spiced monkf ish

Kar wari jhinga
Spice marinated, cr ispy semolina prawns

Murg t ikka masala
Tandoor gr i l led chicken in onion and tomato masala

SERVED WITH
Pachrangi dal
Five lent i l  s tew

Subz bir yani
Aromatic saf f ron spiced basmati  r ice with cucumber rai ta

Bread & rai ta

DESSERT
Chocolate bombe, berr ies, chr is tmas pudding



(vg) vegan   (v) vegetarian   (d) contains dairy   (g) contains gluten   (n) contains nuts   (a) contains alcohol
Prices include VAT at the current rate.  A discretionary 15% service charge will be added to your bill.  If you have any allergies or dietary requirements please inform your 

server when ordering.  Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.  Fish 
dishes may contain small bones.  Game dishes may contain shot. 

5 COURSE VEGETARIAN MENU

£95.00

FOR THE TABLE 
Poppadum with home- made chutneys 

CHAMPAGNE & CANAPES
Malai broccoli,  achari  paneer t ikka and lotus s tem t ikki

STARTER
Khasta khumb

Wild mushroom, winter t ruf f le

Vegetable t ikka pie
Speciali t y of the house ser ved with berr y chutney

MAINS
Masala jackfrui t

Mustard & curr y leaf gr i l led jackfrui t

Kar wari ghobi
Spice marinated cr ispy cauli f lower

Paneer t ikka masala
Tandoor gr i l led paneer in onion and tomato masala

SERVED WITH
Pachrangi dal
Five lent i l  s tew

Vegetable bir yani
Aromatic saf f ron spiced basmati  r ice with vegetables, 24 carat gold leaf

Bread & rai ta

DESSERT
Chocolate bombe, berr ies, chr is tmas pudding



(vg) vegan   (v) vegetarian   (d) contains dairy   (g) contains gluten   (n) contains nuts   (a) contains alcohol
Prices include VAT at the current rate.  A discretionary 15% service charge will be added to your bill.  If you have any allergies or dietary requirements please inform your 

server when ordering.  Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.  Fish 
dishes may contain small bones.  Game dishes may contain shot.

4 COURSE MENU

£65.00

FOR THE TABLE 
Poppadum with home- made chutneys 

CHEF CHOICE CANAPES

STARTER
Tandoori monkf ish

Chet t inad spiced gr i l led monkf ish tai l,  creamed kale korma

Chidiya samosa chaat 
Vegetable mini samosa with sweet yoghur t,  tamarind & mint chutney 

Goose t ikka
Tandoor gr i l led chicken supreme marinated in basil  and cheese

MAINS
Ahuna gosht curr y 

East Indian lamb curr y with chil l ies, fennel and stone f lowers

Murg makhan masala
Clay oven cooked Nor folk chicken in fenugreek and tomato sauce

Tandoori masala Lamb Shank 
(Supplement £28) (1 week not ice required) 

SERVED WITH
Palak paneer

Cumin tempered baby spinach puree with cot tage cheese

Kanishka’s black dal
Cooked black lent i ls  s immered in garl ic, tomato & but ter 

Zaf frani pulao
Saf fron spiced aromatic r ice

Naan

DESSERT
Motichoor ladoo & chena cake



(vg) vegan   (v) vegetarian   (d) contains dairy   (g) contains gluten   (n) contains nuts   (a) contains alcohol
Prices include VAT at the current rate.  A discretionary 15% service charge will be added to your bill.  If you have any allergies or dietary requirements please inform your 

server when ordering.  Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.  Fish 
dishes may contain small bones.  Game dishes may contain shot.

4 COURSE VEGETARIAN MENU

£65.00

FOR THE TABLE 
Poppadum with home- made chutneys 

CHEF CHOICE CANAPES

STARTER
Lotus s tem kebab

Lotus s tem kebabs and cr isp with tamarind, cranberr y, yoghur t  chutneys

Chidiya samosa chaat 
Vegetable mini samosa with sweet yoghur t,  tamarind & mint chutney

Achari paneer t ikka
 Indian cot tage cheese, marinated with pickl ing spices, yoghur t,  ginger, gar l ic, 

red chil l ies and spices, then cooked in the tandoor

MAINS
Baghar -E- BAIGAN

Baby aubergine cooked in peanut & sesame sauce

PALAK PANEER
Cumin tempered baby spinach puree with cot tage cheese

SERVED WITH
Green bean poriyal

Mustard seed and curr y leaf tempered runner bean in coconut

Kanishka’s black dal
Cooked black lent i ls  s immered in garl ic, tomato & but ter 

Zaf frani pulao
Saf fron spiced aromatic r ice

Naan

DESSERT
Motichoor ladoo & chena cake



(vg) vegan   (v) vegetarian   (d) contains dairy   (g) contains gluten   (n) contains nuts   (a) contains alcohol
Prices include VAT at the current rate.  A discretionary 15% service charge will be added to your bill.  If you have any allergies or dietary requirements please inform your 

server when ordering.  Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.  Fish 
dishes may contain small bones.  Game dishes may contain shot.

3 COURSE MENU £55.00

FOR THE TABLE 
Poppadum with home- made chutneys 

STARTER
Rosemar y seekh kebab

Gril led ground lamb kebab with Br i t ish accent, mint,  onion pickle

Ti tar t ikka
Tandoor gr i l led par tr idge marinated in cheese & nutmeg

Aloo t ikki chaat
Spiced potato gallate with tamarind chutney

MAINS
Malvani kodi kari

Organic chicken cooked with poppy seed & fennel

Meen mapas
Sea bream f i l let  in coconut sauce

Changezi champen £15 per piece  (pre-order required) 
Atul’s k i tchen classic of tandoori lamb chop, mint chutney & onion salad 

Hindostanee gosht bir yani- £32 (pre order required) 
Aromatic lamb bir yani with rai ta

SERVED WITH
Kasuri mat tar paneer

Cot tage cheese & green peas curr y with fenugreek leaves

Tadka dal
Cooked yellow dal tempered with cumin, gar l ic & tomatoes

Hing wale aloo
Persian baby potato with cumin & asafoet ida

Jeera mut ter pulao
Cumin and green pea r ice

Naan

DESSERT
Pistachio kulf i  with chocolate mousse 



(vg) vegan   (v) vegetarian   (d) contains dairy   (g) contains gluten   (n) contains nuts   (a) contains alcohol
Prices include VAT at the current rate.  A discretionary 15% service charge will be added to your bill.  If you have any allergies or dietary requirements please inform your 

server when ordering.  Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.  Fish 
dishes may contain small bones.  Game dishes may contain shot.

3 COURSE MENU £55.00

FOR THE TABLE 
Poppadum with home- made chutneys 

STARTER
Achari paneer t ikka

Indian cot tage cheese, marinated with pickl ing spices, yoghur t,  ginger, gar l ic, 
red chil l ies and spices, then cooked in the tandoor

Aloo t ikki chaat
Spiced potato gallate with tamarind chutney

Tandoori broccoli
Gril led broccoli,  marinated in nutmeg garam masala

MAINS
Baghar -e- baigan

Baby aubergine cooked in peanut & sesame sauce

Malvani makai khumb
Mushroom & corn in fennel & poppy seed curr y

Kasuri mat tar paneer
Cot tage cheese & green peas curr y with fenugreek leaves

SERVED WITH
Kasuri mat tar paneer

Cot tage cheese & green peas curr y with fenugreek leaves

Tadka dal
Cooked yellow dal tempered with cumin, gar l ic & tomatoes

Hing wale aloo
Persian baby potato with cumin & asafoet ida

Kesar pulao
Saf fron & cumin r ice

Naan

DESSERT
Pistachio kulf i  with chocolate mousse 



(vg) vegan   (v) vegetarian   (d) contains dairy   (g) contains gluten   (n) contains nuts   (a) contains alcohol
Prices include VAT at the current rate.  A discretionary 15% service charge will be added to your bill.  If you have any allergies or dietary requirements please inform your 

server when ordering.  Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.  Fish 
dishes may contain small bones.  Game dishes may contain shot.

NYE MENU 

EARLY SEATING (17:00-17:30) - £65 

L ATER SEATING- £95

3 COURSES

STARTERS AND KEBABS

Cromer Crab Bonda (g
Cromer crab fritter with grilled corn – apple salad, khimchi and chilli-tamarind chutney

Orkney Scallop Podi Masala (d)
Pan seared hand dived Orkney scallop, brassica textures, parsnip crisp

Ajwaini Jhinga (d)
Tandoor grilled tiger prawns with ajwain, smoked aubergine baba ganoush, citrus chutney

Tandoori Monkfish (d)
Chettinad spiced grilled monkfish tail, creamed kale korma

Chicken Tikka Pie (2006) (g)(d)
Speciality of the house served with berry chutney

Murg Tulsi Malai Tikka (d)
Tandoor grilled chicken supreme marinated in basil and cheese 

Batyer Kali Mirchwala Khurchan Tart (g)
Norfolk roasted quail with tellicherry black pepper masala in onion seed tart

Hiran Keema Salli Aur Paratha (g)(d)
Muntjac keema masala with crisp potatoes and flaky paratha

Changezi Champen (2001) 1 piece (d)
Atul’s kitchen classic of tandoori lamb chops, mint chutney, onions salad 

Rosemary Sheekh Kebab (d)
Grilled ground lamb kebab with British accent, mint, onion pickle 

Khari Paneer Tikka (2019) (v)(g)(d)
Spiced paneer tikka baked with pastry, rocket leaves, chia seeds

Malai Broccoli (v)(d)
Grilled broccoli, marinated in nutmeg garam masala, served with parmesan shards

Chidiya Samosa Aur Mutter Aloo Ki Chaat (v)(g)(d)
Vegetable mini samosa with smoked yellow peas and potato curry

Nadru Ki Chaat (v)(d)
Lotus stem kebabs and crisp with tamarind, cranberry, yoghurt chutneys 



(vg) vegan   (v) vegetarian   (d) contains dairy   (g) contains gluten   (n) contains nuts   (a) contains alcohol
Prices include VAT at the current rate.  A discretionary 15% service charge will be added to your bill.  If you have any allergies or dietary requirements please inform your 

server when ordering.  Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.  Fish 
dishes may contain small bones.  Game dishes may contain shot.

CURRIES AND BIRYANI

Meen Mappas (d)
Pan fried sea bass with coconut, curry leaf, garlic sauce, enriched with caviar

Kadhai Jhinga (d) 
Stir fried prawns with peppers, ginger and tomatoes

Meen Pollichattu (g)
Griddled halibut wrapped in banana leaf, sambhar pickled shallots, fried idli 

Purani Dilli Ka Butter Chicken (d)
A classic of old Delhi – chicken tikka in rich tomato sauce

Malwani Kodi Kari
Chicken curry with Malwan spice blend of peppers, chillies and cumin

Kerala Chicken Curry Fry (n)
Kerala street café speciality – stir fried curry with cashew nuts

Kashmiri Roganjosh
Lake District braised lamb curry with, onions, tomato & Kashmiri spice blend

Ahuna Gosht Curry (g)
East Indian lamb curry with chillies, fennel and stone flowers

Achari Saag Gosht 
A proper Punjabi curry with lamb, spinach and pickling spices

Paneer Aur Palak Makhani (v)(d)
Spiced fig filled paneer tikka, baby spinach and rich tomato gravy

Baghar – e – Baigan (v)(n)
Aubergine steaks filled with vegetable mince, telgu baghar gravy, beans poriyal

Hindostanee Biryani (g)(d)
Choice of biryani – vegetable, chicken, lamb

Hiran Ki Boti (d)

New Forest venison spiced with juniper garam masala, mushroom kedgeree, chocolate curry

Al l  ma ins  a re  se r ved w i t h  kan i shka b lack 
s igna tu re  da l ,  sp iced cau l i f lower,  naan b read,  r i ce

TRIO OF DESSERTS

Hazelnut and dark chocolate mousse
Passion fruit semifredo

Rasmali with saffron poached pear


