
Tanvi Under The Stars
€30 per person

Makhani masala, saffron & curry leaf
TANDOORI FRESH MUSSELS

CHAM CHAM

STARTER

THE MITHAI TROLLEY

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

Please notify your server of your allergies so that we take extra care when preparing your meal.

Paneer marinated in tangy pickling spices, yoghurt and mustard oil
Chargrilled in the tandoor

ACHARI PANEER TIKKA

OR

12-Hour braised lamb, saffron, crispy onions
DUMPUKHT LAMB SHOULDER CURRY

MAIN COURSE

Soft mushroom and paneer dumpling infused with aromatic Kashmiri spice,
served in a rich creamy tomato gravy

KASHMIRI MUSHROOM & PANEER KOFTA

OR

SERVED WITH

Basmati, pistachio,
almond & fried onion

KASHMIRI PULAO
Soft tandoor baked naan

stuffed with a sweet
blend of nuts, raisins &

coconut

PESHAWARI NAAN
Pomegranate, cucumber,

mint & green chilli

KACHUMBER

GULAB JAMUN

MILK CAKE

LADDU

RASGULLA

Choose any two



Tanvi Under The Stars
€55 per person

DIWALI SNACK PLATTER

Fennel, tamarind & coriander seeds
MOONG DAL KACHORI

Mustard, coriander & smoked chilli
PANEER PAKORA

Black pepper, ajwain & chaat masala
NIMKI

Crispy potato, spiced tomato,
tamarind, yoghurt, sev & pomegranate

BANARASI TAMATAR CHAAT

STARTER

Prawn marinated in spiced yoghurt,
ginger, garlic & aromatic Indian spices
Chargrilled in the tandoor

TANDOORI PRAWN

Oyster mushroom, paneer, walnut,
saffron & smoked tomato

ACHARI PANEER TIKKA

OR

12-Hour braised lamb, saffron, crispy onions
DUMPUKHT LAMB SHOULDER CURRY

MAIN COURSE

Soft mushroom and paneer dumpling infused with aromatic Kashmiri spice,
served in a rich creamy tomato gravy

KASHMIRI MUSHROOM & PANEER KOFTA

OR

SERVED WITH

Black lentils, tomato, butter & smoked chilli
DAL BUKHARA

Basmati, pistachio, almond & fried onion
KASHMIRI PULAOSoft tandoor baked naan stuffed with a

sweet blend of nuts, raisins & coconut

PESHWARI NAAN

Pomegranate, cucumber, mint & green
chilli

KACHUMBER

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

Please notify your server of your allergies so that we take extra care when preparing your meal.

THE MITHAI TROLLEY

CHAM CHAM

GULAB JAMUN

MILK CAKE

LADDU

RASGULLA

Choose any two
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