Christmas Menu

€55 PER PERSON
ALL SERVED TO SHARE

TO START
RABBIT KEEMA SAMOSA

Carrot &dill achaar

CURED SEA BREAM

Blood orange pachadi, almond

CRAB MOILEE

Bitter leaves, peanuts

W

TO SHARE
MAHI MAHI HARIYALI TIKKA

Grilled green tomato pachadi

CONFIT DUCK LEG

Black dal, pear mustard fruit

ALOO GOBI GNOCCHI

Pickled cauliflower, brown butter
SIDES
PILAU RICE
LACCHA ONIONS
CONFIT BRUSSELS SPROUTS

Almonds, poriyal butter

SWEETS

STICKY DATE PUDDING

Clementines, chestnut shrikhand

WHITE CHOCOLATE BAKED YOGHURT

Macerated mango, chilli lime syrup

A 9.5% discretionary service charge will be added to your final bill. This is distributed directly to our team.

If you suffer from any allergies, please notify your server so that we take extra care when preparing your meal.
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