VARANASI

/ CHRISTMAS SET MENU
i £55 PER PERSON

—
POPPADOMS & CHUTNEYS

&
AMUSE-BOUCHE

Spiced Sweet Potato & Roasted Pumpkin Velouté (v)(d)

N2
STARTERS

Choose one
Tandoori Chicken Supreme (d)

Succulent chargrilled tandoori chicken, served with a delicate saffron cream sauce
Tandoori Salmon Tikka (d)(f)

Tandoor-roasted salmon tikka, complemented by a refreshing mint & dill yoghurt

Nawabi Lamb Galouti (d)

Slow-cooked spiced lamb, served with pickled shallots & a crisp roomali tuile

Achari Paneer Mille-Feuille (v)(d)

Layers of spiced paneer with aromatic achari spices & beetroot relish

e &
MAIN COURSES

Choose one

Kori Gassi Chicken (d)

Chargrilled chicken cooked in a rich, aromatic sauce of roasted coriander & cumin

Pan-Seared Sea Bass (f)(d)

Delicately pan-seared sea bass served in a vibrant, tangy spiced sauce

Murgh Rezala (d)(n)

Tender chicken cooked in a fragrant, creamy cashew sauce with delicate aromatic spices

Shahi Kofta (v)(d)(n)

Cashew, raisin & coconut kofta served in a rich, aromatic shahi gravy

All main courses are served with fragrant basmati rice & freshly baked naan.
DESSERT OPTION
+ £10 PER PERSON | Choose one
Rhubarb & Strawberry Slice (d)(g
Caramel Tres Leches (d)(g)

ALLERGEN KEY
(d) Dairy (g) Gluten (n) Nuts  (f) Fish  (v) Vegetarian

Please speak to a member of our team if you have any allergies or dictary requirements.
Our dishes are prepared in a kitchen where allergens are present, and we cannot guarantee
the absence of trace elements.
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