
LAMB BOTI KEBAB

diced lamb, warm spices & mint 

Served as a Silver Crescent with 4 silver bowls filled with: 

OLD DELHI BUTTER CHICKEN 

rich caramelized tomato sauce, dried fenugreek 

  KERELA PRAWN CURRY

kodampuli (black tamarind), coconut, shallots & malabar spices 

 LASOONI PALAK  

garlic & onion tempered spinach 

DAL MAKHANI    

slow cooked black lentils 

 STEAMED RICE / NAAN 

KALA JAMUN WITH VANILLA GELATO

warm milk dumplings served with vanilla ice cream

or

HONEY & GINGER GELATO

Menu is offered for entire table only. All prices include VAT at current rate.15% discretionary will be added to your 
bill. Customers with allergies / intolerances eating in our restaurants do so entirely at their own risk. 

Please notify the server about any dietary requirements/allergies before ordering. 

06.06.2026

FATHER'S DAY MENU £36PP 

FATHER'S DAY SPECIAL COCKTAIL-JAGGERY OLD FASHIONED £12
buffalo trace bourbon, masala chai-spiced jaggery syrup, black walnut bitters

WATERMELON CHAT

 grapes, almonds & tangy tamarind chutney 



CHANDNI PANEER TIKKA 

homemade organic paneer, white spices, silver leaf 

Served as a Silver Crescent with 4 silver bowls filled with: 

 ZAFFRANI KOFTA CURRY 

    soft vegetable dumpling in rich creamy, aromatic curry, saffron 

LASOONI PALAK 

garlic & onion tempered spinach 

KALONJI ALOO

potatoes tempered with onion seeds & home-ground spices 

DAL MAKHANI   

slow cooked black lentils 

 STEAMED RICE / ROTI

KALA JAMUN WITH VANILLA GELATO

warm milk dumplings served with vanilla ice cream

or

HONEY & GINGER GELATO

Menu is offered for entire table only. All prices include VAT at current rate.15% discretionary will be added to your bill.
Customers with allergies / intolerances eating in our restaurants do so entirely at their own risk. 

Please notify the server about any dietary requirements/allergies before ordering. 

06.06.2026

FATHER'S DAY VEGETARIAN MENU £36PP 

FATHER'S DAY SPECIAL COCKTAIL-JAGGERY OLD FASHIONED £12
buffalo trace bourbon, masala chai-spiced jaggery syrup, black walnut bitters

WATERMELON CHAT

 grapes, almonds & tangy tamarind chutney 




