
Deluxe Festive Menu
£159 per person

A GLASS OF CHAMPAGNE & CANAPÈS
Prawn Kempu, Channa Chaat, Hyderabadi Chicken Satay, Paneer Tikka

AMUSE BOUCHE

GOL GAPPE
Wheat Bubbles, Minted Water, Sprout Mung

TANDOORI LOBSTER
Kashmiri Chilli, Dried Fenugreek Spiced and Grilled Scottish Lobster

NALLI NIHARI
24 hours Slow Cooked Lamb Shank

MURG KADAI
Organic Chicken Smeared in Tomato, Pepper’s and Whole Spices

TAWA MACCHI
Curry Leaf and Fennel Marinated Griddled White Fish

PANEER MAKHAN MASALA
Cottage Cheese in Buttered Tomato and Fenugreek Gravy

BHINDI MASALA
Stir Spiced Okra with Onion Masala

DAL BENARESI
Benares Signature Black Lentils

SUBZ PULAO
Baked Aromatic Rice with Organic Vegetables

ASSORTED BREAD AND BOONDI RAITA

DARK CHOCOLATE MOUSSE, BERRIES
CHRISTMAS PUDDING WITH BRANDY SAUCE

PETIT FOURS

A four-course menu including plated starter and dessert.
Main course is served family style, to share.

13th November to 30th December 2023*

All our menus are seasonal and subject to change. Food Allergies and Intolerances:
Whilst we have strict controls in place to reduce risk of contamination, it is not possible for us to 

guarantee that our dishes will be 100% allergen or contamination free.
*This menu is not available on 24th December and 25th December.
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