Christmas Menu 2 y4.N | k_/a

£45.00
ZAIKA PLATTER (Individual)

Morsel of ‘Goosnargh’ corn fed chicken steeped in sesame seeds and ginger / Cardamom smoked
‘Loch Duart’ salmon marinated in mustard & honey / Goat’s cheese and cashew nut samosa

TAVA MACHI

Seared hand dived’ Scottish’ scallop dusted with spices, roasted celeriac & parsnip mash, lime leaf “foam”

MAIN COURSE (Shared)
NARIYAL GOSHT

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

MURG MAKHANWALA

Tandoori corn-fed chicken breast in a, buttery tomato sauce flavoured with fenugreek

TANDOORI JHINGA

King prawns marinated in ginger, chillies and lime leaf, glazed in the tandoor

GILAFI DUM BIRYANI

Morsels of chicken cooked with aromatic spices & basmati rice, baked under a sealed flaky crust

ACCOMPANIMENTS (Shared)
SAAG PANEER

Spinach leaves & Indian cottage cheese tempered with cumin seeds and garlic

DO DAL KA TARKA

A selection of slowly cooked yellow and rich black lentils

KACHUMBER RAITA

Churned yoghurt with onion, cucumber and tomato

NAAN BREADS

Saffron naan / Plain naan/ Garlic naan

KESAR PILAU

Basmati rice cooked in milk, perfumed with saffron and cardamon

CHOCOLATE SILK WITH CHRISTMAS PUDDING ICE CREAM
(Individual)

Chocolate ganache & nuts filled samosas served with Christmas pudding ice cream

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.



