
the curry room
new year’s eve menu

pre-starter

poppadum
Lime pickle, mango chutney and raita

to begin

hara bhara chicken
Green masala marinated chicken

delhi wali chaat (vg)
Vegetable patties, red onion and tomato

aloo papri
Tamarind, potato, mint and coriander

sorbet

spiced plum

signature mains

nargisi kofta
Lamb mince, quail egg

murgh makhani
Chicken breast in butter chicken sauce

cochin jhinga
King prawns, coconut, curry leaves

khumb matar (vg)
Green peas, creamy mushroom sauce

served with

zafrani pulao
Saffron rice

aloo gobi 
Cauliflower, potatoes, fresh herbs, home ground spices

garlic naan
Coriander and garlic

to finish

mishti doi (vg)
Caramelised mandarin & roasted almonds

gajar ka halwa
Vanilla bean ice cream

shahi tukra
Saffron custard

coffee & petits fours 

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements. 

Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.

160 per person


