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STARTERS
Murg Hariyalli Tikka
Chicken supreme marinated with fresh mint, coriander, basil and yoghurt

Tandoori machhli
Tandoori mustard salmon infused with dill leaves

Lamb seekh kebab

Fine spiced minced lamb skewered in the tandoor

MAINS
Dilli ka butter chicken
® Tandoori chicken tikka cooked in a creamed tomato and fenugreek sauce @

Adraki bhuna gosht
Diced leg of lamb cooked with tomato -onion masala, infused with
fresh ginger

All main courses served with saag corn, aloo gobi adraki,
jeera pulao & assorted breads, salad & raita

DESSERT
Dark chocolate fondant with salted caramel ice cream

Lunch £39.95 per person
Dinner £44.95 per person

Dishes are subject to availability. Please alert our staff if you have any food allergies before you order your food
and drink. All prices are inclusive of VAT a discretionary service charge of 12.5% willl be addedd to your bill

-

‘ ‘ IE Christmas Menus 2023.indd 5 @ 10/11/2023 12:26‘ ‘



o (I T

(V) indian essence

STARTERS
Achari paneer tikka
Paneer tikka marinated in pickle spices, caramelised onions and peppers

Beetroot cutlet
Spiced beetroot croquettes, beetroot murabba

Dilli ki aloo tikki
Cumin scented potatocake, sweet yoghurt, mint and tamarind chutney

MAINS
® Paneer butter masala ®
Tandoori paneer tikka with tomato sauce tinged with fenugreek

Shahi malai kofta
Lotus stem and mixed vegetables dumplings with caramelised onion sauce

Accompaniments: main course is served with saag corn, aloo gobi adraki,
jeera pulao & assorted breads, salad & raita

DESSERT
Dark chocolate fondant with salted caramel ice cream

Lunch £39.95 per person
Dinner £44.95 per person

Dishes are subject to availability. Please alert our staff if you have any food allergies before you order your food
and drink. All prices are inclusive of VAT a discretionary service charge of 12.5% willl be addedd to your bill
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AMUSE BOUCHE

STARTERS
Murg hariyalli tikka
Chicken supreme marinated with fresh mint, coriander, basil and yoghurt

Tandoori jhinga
Tandoor grilled king prawns in chilli, garlic and lemongrass marinade

Exotic sorbet

MAINS
@ Kori gassi &

Mangalorean chicken curry infused with kokum and mace

Golmirch gosht
Slow cooked goat cooked with fresh peppercorns and curry leaves

Tandoori machhli
Tandoori mustard salmon marinated with mustard infused with dill

All main courses served with saag corn, aloo gobi adraki,
jeera pulao & assorted breads, salad & raita

DESSERT
Dark chocolate fondant, orange curd ice cream, mango bhapa doi

Lunch £47.95 per person
Dinner £53.95 per person

Dishes are subject to availability. Please alert our staff if you have any food allergies before you order your food
and drink. All prices are inclusive of VAT a discretionary service charge of 12.5% willl be addedd to your bill
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