
 Served 12pm to 6pm
Includes a welcome drink, luxury cracker, 5 course set menu and tea/coffee with artisan mince pies

Booking Conditions
•	 Non-refundable deposit of £10 per head deposit to be taken on booking
•	 Pre orders of desserts to be with us by the first week of December
•	 You are welcome to choose your preferred dining time when booking, but to keep the day running smoothly, we 

may need to adjust it slightly
•	 Under 6s can choose from our regular Children’s menu
•	 If you have any allergens or dietary requirements, please let us know at time of booking and we can offer alterna-

tives to suit your needs

Vegetarian and vegan options available on request

£55 per head / Under 12s £27.50
CHRISTMAS banquet

AMOUSE BOUCHE
Poppadoms, Pickles & Chutneys (V)(VE)(D)

Roasted Avocado Chaat (V)(D)(VE)

PALaTe CLEANsER
Sicilian Lemon Sorbet

Starter Tasting platter

Kasundi Lobster (D) 
Expertly spiced with mustard seeds

Rosemary Chicken Tikka (D) 
Spiced marinated fillets cooked in the tandoor oven

Turkey Seekh Kebab 
It’s not a Christmas Day menu without turkey!

DESSERT Choice of

Sticky Toffee Pudding (D)(G)(VE) 
Rich date sponge, toffee sauce and vanilla bean ice cream

Rasmalai (D) 
Sweet spongy dumplings in a milk syrup flavoured with cardamom and saffron

MAINS To share

Awadhi Lamb Curry (D) 
Special preparation from the royal kitchens of North India

Goan Seabass 
Coastal fish curry with a coconut base

Gongura chicken curry 
South Indian dish with the distinctive flavour of sorrel leaves

Dal Lasooni 
Fragrant yellow lentils tempered with garlic

Saffron Pilau Rice 
Mixed Bread Basket (G)(D)

(V) Vegetarian   (G) Contains Gluten   (D) Contains Dairy   (D*) Available Dairy-free      All dishes are free of nuts


