
This Christmas, we'd like to pay tribute to the special relationship between India

& England, which goes back to the years of the British Raj & rule of Queen

Victoria. Our roasts are a delightful marriage of Indian & British flavours in a

plate.

Starter
 

Turkey keema balls
Minced turkey keema cooked in Indian spices & served with cranberry chutney

 
Winter vegetable & aloo tikki (V)

Old Calcutta style peas & potato croquettes
 

Samosa (VG)
Traditional Indian snack of puff pastry filled with potatoes, green peas & onions

 
 

Main
Served with roast Bombay potatoes, Yorkshire pud & greens

 
Smoked Delhi Butter chicken supreme

Chargrilled tender breast of chicken marinated with ginger, garlic & Kashmiri chilli -
served with butter chicken sauce

 
Railway lamb chops

Introduced on the Western railway during the pre-Independence era. Posh lamb chops
are marinated overnight in smoked spices, then grilled - served with minced keema

 
Scrambled Paneer Makhani pot pie (V)

Indian cheese with green peas in a rich, silky makhani sauce, covered with crusty puff
 

Soya keema pie (VG)
Soya keema & potato - served with chips

 
Dessert

Rum balls (VG.GF) 
Fudgy sweet balls of rum & chocolate rolled in fruit & coated with chocolate sauce

 
3 courses - £29.5

 
*T&C's apply,  V - Vegetarian. VG - Vegan. Allergens : Although we do everything we
can to ensure that our food is free from cross contamination, our products are made
in an atmosphere that cannot be certified as completely free from wheat or nuts as

we use them in some of our recipes. Please notify us of any allergies.
 

CHRISTMAS SET MENU



Turkey keema balls
Minced turkey keema marinated in Indian spices & served with

cranberry chutney
 

Chilli cheese toast (V)
Homemade paneer & cheddar cheese served on a mini brioche

 
Mushroom pâté vol-au-vents (V)

Puff pastry stuffed with creamy mushrooms
 

Aloo tikki sliders (V)
Old Delhi style potato & green pea croquettes served in a mini brioche

 
Cod fingers & chips
With classic mayo

 
Butter chicken vol-au-vents

Puff pastry served with Delhi chicken in a rich tomato sauce
 

Chicken kara-age
Japanese style fried chicken tossed with onion & mixed peppers

 
Traditional chicken tikka

Boneless chicken thighs with smoked spices
 

Kid goat keema pao
Slow cooked tender goat mince served on a buttery brioche

 
Amritsari chicken pao

Boneless chicken tempura marinated in Punjabi spices, served in a bun
 

*T&C's apply,  V - Vegetarian. VG - Vegan
Allergens : Although we do everything we can to ensure that our food is free from

cross contamination, our products are made in an atmosphere that cannot be
certified as completely free from wheat or nuts as we use them in some of our

recipes. Please notify us of any allergies.
 

CHRISTMAS CANAPES
6 canapés - £12pp, 10 canapés - £18pp


