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S P I C E D  D U C K  C R O QU E T T E
M I N T  &  TA M A R I N D  C H U T N E Y

F R I T TO  M I STO
B O M B AY  O N I O N S ,  V I O L I N  P U M P K I N ,  R A D I C C H I O,  C U R R Y  L E AV E S ,  A C H A R I  M AYO

M O N K F I S H  &  S C A L L O P  K E B A B
S P I C Y  S H E L L F I S H  B I S QU E ,  F E N N E L  H E R B ,  C H I L L I  A N D  F L A K Y  B R E A D

I N D I A N  G A M E  P I E
G A M E  C H I P S ,  P U M P K I N  A N D  L E E K  S U B Z I ,  F E N N E L ,  P U N TA R E L L A  A N D  P O M E G R A N AT E  S A L A D

D E S S E R T :

G U L A A B  J A M O O N  S U N D A E

£75 PER PERSON
WINE PAIRINGS AVAILABLE ON THE NIGHT

AVI SHASHIDHARA
SABRINA GIDDA
CHILA BURMAN 
HENNY ZINZUWADIAWEDNESDAY 8TH NOVEMBER

THE PAHLI HILL SOCIETY SERIES

CELEBRATES 
DIWALI

Join us for a special celebration Diwali at Pahli Hill Bandra Bhai. For the evening, Sabrina Gidda, Chef 

Creative Consultant and Author of Modern South Asian Kitchen, will join Chef Avi with a menu created 

using a hit list of all of their favourite ingredients. Expect South Asian flavours with accents of global 

cookery and modern European techniques. We are also so thrilled to be able to feature some of 

the renowned Chila Burman’s art throughout the restaurant during Diwali week. 

 This dinner is part of a week-long celebration at Pahli Hill Bandra Bhai, from Monday 6th November 

to Sunday 12th November. We cannot wait to share with you all that is in store as part of the festivities.


