
Sticky Toffee Pudding
A sticky moist sponge cake 

served with toffee sauce

Cheese cake 
Biscoff cheese cake served  

with vanilla ice cream

Sweet & sour fish
Pineapple juice cooked with white  

vinegar & tomato sauce, tossed  
with mix bell pepper, onion  

& pineapple 

Tandoori chicken tikka
Boneless chunks of chicken breast 

marinated in yoghurt, ginger  
& garlic extract 

Cauliflower 65
Crispy cauliflower florets coated in  

a fragrant blend of spices and herbs,  
fried until golden & tossed for a  
deliciously spicy, crunchy bite 

salt pepper mushroom
Lightly floured & tossed in our own  

secret salt pepper seasoning 

TAPAS  
choose one

DESSERTS 
choose one

Rara Lamb
Tender pieces of lamb 
& minced lamb cooked  

with fresh chillies, garlic , 
ginger & fresh coriander. 
A popular dish originated 

from Hyderabad 

Murg afgani
Classical tandoori chicken 
in a creamy gravy, black 

pepper flavoured with dry 
fenugreek leaves 

Sabji miloni
A melange of mix 

vegetables cooked with 
spinach and fresh cream 

CURRY BOWL 
choose one

All mains served with naan or rice of your choice

£29.99
PER PERSON

unlimited food

Food Allergies and Intolerances: Some of our foods contain allergens. 
Please speak to a member of staff for more information.

    
   

   
  

  
  

  
  

   
 FESTIVE PARTY MENU

    
   

   
  

  
  

  
  

   
 FESTIVE PARTY MENU

12
4

5
9

  
��  
  
  
  
 ONE




D
ES


IG

N
P

R
IN

T
.CO


.U

K
 |

 0
12

1 
2
8

5
 8

11
8



Soups  
 

R O A S T E D  R ed   p e p p er   &  p otato      S O U P 
A rich & comforting dish that blends sweet, smoky roasted red peppers with hearty, starchy potatoes served with garlic bread

 C rea   m y  C h i c k e n  &  m us  h roo   m  S O U P 
A rich, comforting dish made with tender chicken, earthy mushrooms, & a velvety broth served with garlic breadStarters 

choose one

C h i c k e n  l i v er   p ate    
With rocket leaf, radish & raspberry sauce  

G a l out   i  k e b a b  
An ultra-soft, melt-in-the-mouth minced meat patty from the royal kitchens of Lucknow, India.  

Served with missi roti

T a n door    i  J u m b o  k i n g  p ra  w n s 
Wild caught jumbo king prawns infused in saffron, tandoori masala, ginger & garlic served  

with salad & mint chutney

Mus   h roo   m s  Kur   k ure     
Seasoned with aromatic spices, deep fried to perfection for a crunchy, flavour-packed biteMains 

choose one

R oast     T ur  k e y 
Succulent roast turkey served with crispy roast potatoes, seasonal vegetables, stuffing, pigs in blanket,  

Yorkshire pudding & rich homemade gravy — a traditional Christmas favourite with all the festive trimmings

 R o y a l  R aa  n 
A traditional South Asian royal feast dish made from a boneless leg of meat, which is heavily spiced  

& slow-roasted until tender. Served  with jeera pulao rice & (sheermal) saffron sweet bread

C h i c k e n  or   La  m b  curr    y  
Any kind of curry served with pulao rice & naan bread Desserts 

choose one

Pro   f i te  ro  l es  
Classic French choux pastry ball filled with  custard & topped with chocolate sauce 

R as  p b err   y  Ba  k ed   C h eeseca      k e  
Rich cheesecake served with raspberry sauce & macaron  

C h r i st  m as   p udd   i n g  
Traditional Christmas pudding served with brandy sauce

Food Allergies and Intolerances: Some of our foods contain allergens. 
Please speak to a member of staff for more information.

Christmas Day Menu
£ 7 0  P E R  P E R S O N


