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New Year's Lve

€75 PER PERSON
ALL SERVED TO SHARE

TO START
RICE PAPADS

Green mango, gondhoraj

TOMATO RASAM

Pani puri

CURED SEA BREAM

Bitter leaves, peanuts
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TO SHARE
OLD DELHI CHICKEN

Smoked cream, crispy chicken skin

RAJASTHANI LAMB CHOPS

Sesame raita, herb salad

RECHEADO BUTTER PRAWNS
Black pepper, gondhoraj

~SIDES-
GRILLED SQUASH

Makhani, paneer, hazelnuts puffed wild rice

BURNT GARLIC TARKA DAL
GREEN MANGO KACHUMBER
TURMERIC RICE
MASALA NAAN

SWEETS
DARK CHOCOLATE & CARDAMOM MOUSSE

Kirsch marinated cherries, warm anglaise

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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