
Christmas Day Menu

Amuse Buche. M 
wa r m l e n t i l l i q u o r s o u p s h o t 

Canapés. 
Pa p r i  C h at (Street Food)  N  CG*  P

Combination of sweet, tangy, spicy and savoury. 

Appetiser.
B o m b ay B a d B o y  (Fire Starter) D  CG*  E  L

Tandoor roasted succulent thigh white chicken tikka  
Spicy shami cheese burger

Entree 1. 
A s s a m e s e H a s h L o b i a  M  SD

5 spiced roasted pekin duck in a reduced balsamic, tamarind and 
duck fat liquor. 

Greens, charred shallots 
                  Salted garlic fried rice 

Entree 2. 
C o l o n i a l R a i lway L a m b  (Aloo)  M  

Shetlands lamb stew cooked together with Yukon Gold potatoes. 
Spiced with roasted dark garam masala  
                  Peas fried rice 

Entree 3. CG* SS

D e l h i M a k h a n wa l a   D  C  E  L

Seasonal vegetables cooked with tiger prawns and ponner in a butter 
cream sauce scented with aniseed cardamon and bay leaf  

                  Sesame and honey Nan

Dessert 
N a i k o l F o b D  L  CG*

Warm parcels filled with coconut & date mollasses. 
Drizzled with chocolate sauce, served with cream.

Chai to finish

Amuse Buche. M 
wa r m l e n t i l l i q u o r s o u p s h o t 

Canapés. 
Pa p r i  C h at (Street Food)   N  CG*  P

Combination of sweet, tangy, spicy and savoury. 

Appetiser.
B o m b ay B a d B o y  (Fire Starter) CG*  VE  L

Crispy onion bhajie and spicy vegetable delux cheese burger

Entree 1. 
Pa n c h p o o r a n  VE  SD

Roasted seasoning veg spiced with five spice  
Balsamic & tamarind reduction  

                  Salted garlic fried rice  

Entree 2. 
S h at k o r a  VE  M

Seasonal veg stew flavoured with bengal butter lime spiced with 
paprika coriander and turmeric  

                  Peas fried rice  

Entree 3. CG* SS

D e l h i M a k h a n wa l a  D  E  L

Seasonal vegetables cooked with ponner in a butter cream sauce 
scented with aniseed cardamon and bay leaf  

                  Sesame and honey Nan

Dessert 
N a i k o l F o b D  L  CG*

Warm parcels filled with coconut & date mollasses. 
Drizzled with chocolate sauce, served with cream.

Chai to finish
Adult  50 •  Child 30 (U12) |  12pm -  6pm

V e g e ta r i a n 

P r o s e cc  o U p o n A r r i va l |  R i va n i f o r C h i l d r e n  (Non-Alcoholic Sparkling Wine)


