Set Menu 2 ZAIR A
£45.00pp 4 Courses X

STARTER / ZAIKA PLATTER (Individual)
‘Goosnargh’ Chicken Tikka flavoured with sesame seeds and red chillies / Home smoked ‘Loch Duart’

Salmon with cucumber and onion raita / ‘Cherve’ goat’s cheese and smoked cashew nut samosa

TAVA MACHI

Seared hand dived scallop dusted with spices, chilli and garlic mash, kokum’ & coconut milk foam

MAIN COURSE (Shared)
TANDOORI JHINGA

King prawns marinated in ginger, chillies and rosemary, glazed in the tandoor

MURG MAKHANWALA

Chicken tikka gently simmered in a buttery tomato sauce, flavoured with fenugreek

NARIYAL GOSHT

Diced ‘Herdwick’ lamb cooked slowly in coconut milk tempered with mustard seeds & curry leaf

GILAFI DUM BIRYANI

Chicken morsels cooked with aromatic spices & basmati rice, baked under a flaky crust

SUBZ KAJU THORAN

Stir fried sugar snaps, green beans and baby corn, tempered with cumin seeds and garlic

DO DAL KA TADKA

A selection of slowly cooked yellow and rich black lentils

KACHUMBER RAITA

Churned yoghurt with onion, cucumber and tomato

BREADS

Naan flavoured with wild mushroom & truffle oil / Garlic Naan / Plain Naan

RICE
Plain Rice / Pilau Rice

CHOCOLATE PLATTER

Chocolate ganache & nuts filled samosa / Pinekernal, cashewnut brittle with silky chocolate mousse

Nol Kensington High Street,

London

W8 SNP

Tel: +44 (0) 20 7795 6533

A discretionary 12.5% service charge will be added to your bill.



