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VE – Vegan, V -Vegetarian, GF – Gluten Free, DF – Dairy Free, N - Contains Nuts 

 Some of our dishes may contain or have been in contact with nuts, please let your server know of any allergies or dietary
requirements you have. Our food suppliers have given assurances that none of our ingredients are genetically modified. Game

dishes may contain shot.
A discretionary service charge of 12.5% will be added to your bill. Prices are inclusive of VAT.

Beetroot  Rasam Shots  (Ve ,GF,DF)
A v ibrant  tw is t  on  a  c lass i c !  These  warm,  tangy  shots  combine  the  ear th iness  o f
beetroot  w i th  the  zesty  f lavours  o f  South  Ind ian  Rasam.  Rooted  in  centur ies -o ld
Ayurved ic  pract i ces ,  Rasam is  known for  i t s  sooth ing  qua l i t ies ,  now re imag ined
wi th  beetroot  for  a  bo ld ,  modern  tw is t ,  per fec t  for  a  cosy  Chr is tmas  s ip  w i th  a
burst  o f  sp ice .

Turkey  k i  Galaut i
Orig inat ing  f rom the  k i t chens  o f  Lucknow's  Nawabs ,  the  Ga laut i  Kebab i s  a
legendary  d ish  known for  i t s  exqu is i te  mel t - in -your -mouth  texture .  Succu lent
turkey  kebabs ,  de l i ca te ly  sp iced  wi th  fenne l  and  pa i red  wi th  a  tangy  app le  and
cranberry  chutney .  Served  on  f laky  bread  for  a  fes t i ve  f lavour  exp los ion .  A  t rue
feast  o f  roya l  indu lgence ,  re imag ined  for  the  ho l iday  season.

Subz  Ki  Galaut i  (V )
Insp i red  by  the  roya l  k i t chens  o f  Lucknow,  de l i ca te ly  sp iced  and  i r res is t ib ly  sof t ,
these  kebabs  are  c ra f ted  f rom a  medley  o f  w inter  vegetab les  l i ke  Parsn ips ,
But ternut -Squash  &  Carrots ,  Pa i red  wi th  a  cor iander  mint  ge l  and  served  on  f laky
bread  for  a  per fec t  fes t i ve  b i te .

OR

OR

Murgh Kor i  Gass i  (DF ,  N)
French- t r immed tender  &  ju icy  ch icken  breast ,  drawing  insp i ra t ion  f rom
Karnataka ’ s  coasta l  cu is ine ,  the  r i ch  and  aromat ic  Kor i -Gass i  sauce  i s  made f rom
a f ragrant  b lend  of  coconut ,  tamar ind  and  mi ld  sp ices .  Th is  d ish  adds  a  bo ld
twis t  w i th  tossed  carrots  and  seasona l  greens ,  o f fer ing  a  t rue  Chr is tmas
indu lgence  wi th  a  touch  of  exot i c  warmth .

Chargr i l led  Paneer  Steak (V)
Smoky  and  savoury  chargr i l l ed  paneer  s teaks ,  evok ing  the  rust i c  f lavours  o f
Ind ia ’ s  roya l  k i t chens  served  wi th  a  v ibrant  mix  o f  tossed  seasona l  greens ,  a l l
complemented  by  a  r i ch ,  nut ty  tomato  fenugreek  sauce  insp i red  by  ear thy  sp ices
f rom north  o f  Ind ia  for  a  fes t i ve  vegetar ian  de l ight .

Dal  Baluchi  (V ,  GF)
Black  lent i l s  prepared  overn ight  to  a  r i ch  c reamy per fec t ion  

Lasooni  Palak  (Ve ,  GF)
f lavour fu l  d i sh  o f  sautéed  sp inach  in fused  wi th  aromat ic  gar l i c  and  sp ices ,
o f fer ing  a  per fec t  b lend  of  hea l th  and  savoury  indu lgence .   

Jeera  Aloo  (V)
Cumin  and  g inger  tossed  potatoes

Zaffrani  Pulao  (V ,  GF)
Dum cooked r i ce  w i th  Saf f ron  

Breads  
Ka lon j i  Naan (Onion  seed  Naan) ,  Lasooni  Naan (Gar l i c  &  Cor iander ) ,  
Masa la  Miss i -Rot i  (Ve )  

Shahi  Tukra  (N)
Th is  c lass i c  Mughla i  desser t ,  once  favoured  by  the  emperors  in  Hyderabad,
features  c r i sp  go lden  bread  s l i ces  soaked  in  a  luxur ious  sa f f ron  and  cardamom
infused  sugar  syrup .  Topped wi th  c reamy,  decadent  Rabr i  wh ich  i s  made by
s immer ing  mi lk  for  an  extended per iod  unt i l  to  a  r i ch  c reamy cons is tency ,  de l i ca te
rose  peta ls ,  and  crunchy  nuts ,  Shah i  Tukra  o f fers  a  tas te  o f  roya l  indu lgence ,
br ing ing  centur ies  o f  r i ch  cu l inary  her i tage  to  your  p la te .


