
1947 London - Diwali Special Menu | £60 per person | pre order only
(Available from 16  october  - 22  october)th nd

Mixed Madras Papad  - Served with mint chutney and mango chutney.
STARTERS (please choose one)

Butternut Squash & Quinoa Tikki Chaat — (M) (G)
Quinoa and butternut squash patties, topped with mint & tamarind chutneys and sweet yoghurt.

Tandoori Vegetables - (M) (Mu)
Tandoori-spiced courgette, mixed peppers, and pineapple, grilled and served with mint chutney.

Tangra Chilli Prawn — (Cr) ( G)
Kolkata-inspired batter-fried king prawns with peppers and onions, stir-fried in a homemade chilli sauce.

Murgh Shammi Kebab — (M) (E)
Lucknowi-style soft kebabs made with chicken and chana dal.

Lamb Boti Burra — (Mu)
Diced lamb marinated in cumin and garlic, seared in the tandoor.

MAIN COURSES (please choose one)
(All main courses are served with Saag Makai, Dal Makhani, Butter Naan & Pulao Rice)

Shahi Malai Kofta — (M, N)
Vegetable, beetroot, and cheese dumplings simmered in an Awadhi-style sauce.

Hyderabadi-Style Baingan Mirch ka Salan — (M, P, Se)
Baby aubergine and padrón pepper cooked in a rich peanut and sesame seed sauce.

 
 it Kathal & Phool Makhana Biryani — (M, G)

Green jackfruit and lotus seeds, dum-cooked with basmati rice and fragrant spices.

Fisherman’s Paradise Salmon — (M, F, P, Se)
Tandoor-seared salmon fillet marinated with kokum and coconut, served with a peanut–sesame sauce.

Murg ke Sooley — (M)
Saffron- and fennel-marinated chicken fillets with fried onions, served with saffron flavoured sauce on spiced aubergine mash.

Lamb Handi Lazeez — (M, N)
Aromatic Lucknowi lamb cooked in a cardamom-spiced onion, tomato, yoghurt, and cashew sauce

DESSERT (please choose one)
Indian Mixed Sweets Platter (Diwali Special) — (M, N)

Alphonso Mango Cheesecake — (M, G, E)

Ce-Celery | G-Gluten | Cr-Crustaceans | E-Egg | F-Fish | L-Lupin | M-Milk |
Mo-Molluscs | Mu-Mustard | N-Nuts | P-Peanuts | Se-Sesame | So-Soya | Su-Sulphites 

A discretionary 10% service charge will be added to your bill.
Please advise a member of the team if you have any allergies, we may need to be aware of.


