
 

 

New Year’s Eve Tasting Menu – Non-Veg 
 

 Chef’s Sampler 

Karara kasundi jheenga (C, E, G, M) 

Crisp black tiger prawns, kasundi mustard 

Adraki muttar scallop*(M*) 

Grilled Ginger marinated scallops, garden peas mash 

Chatpata ambi, paneer, ragi papad (D) 

Mango, cottage cheese, millet crisp 

************************************** 

Gongura murg tikka (D) 

Chargrilled chicken supremes, sorrel leaves 

Gilafi seekh kebab (D) 

Chargrilled skewered minced lamb, bell peppers 

*************************************** 

Main Course 

Fish moilee*(F) 

Halibut, coconut gravy 

Karachi kadai gosht 

Spiced diced lamb, bell peppers 
Served with 

Bhuna lasooni palak (D) 

Shredded spinach, spring onion, garlic 

Tawa bombay aloo 

Baby potato, chilli, garlic, spices 

Dhaba di dal (D) 

Slow cooked black lentil 

Gucchi pulao (D) 

Basmati, morels 

Naan / Paratha (D, G) 

Karonda raita (D) 

*********************************** 

Desserts 
Trio of wild rice fig kheer, lemon macaroons, orange kulfi (D, G, N) 

***************************************************** 

Tea/Coffee 
* Denotes spicy dish. Some of our dishes may contain traces of, crustaceous (C), dairy (D), eggs (E), fish (F), 

gluten (G), mustard (M), molluscans (M*), nuts (N), sesame (S)  
 

 

 



 

 

New Year’s Eve Tasting Menu – Veg 
 

 Chef’s Sampler 

Karara bharwan mushroom (D, G) 
Crisp stuffed mushroom, cottage cheese 

Kacche kele ananas tikki (G) 
Raw banana cakes, pineapple hearts 

Chatpata ambi, paneer, ragi papad (D) 
Mango, cottage cheese, millet crisp 

***************************************** 
Sweet potatoes, chestnut kathi roll -- Garlic mascarpone (D, G) 

Golden fried potato, chestnut wrap 
Pinenut corn kebab (N) 

Grilled skewered sweet corn, pinenut hash 
******************************************* 

Main Course 

Bagara baingan (M, N, S) 
Baby aubergine, sesame, peanut gravy 

Subzi triveni 
Melange of colocasia, mange tout, broccoli 

Served with 

Bhuna lasooni palak (D) 
Shredded spinach, spring onion, garlic 

Tawa bombay aloo 

Baby potato, chilli, garlic, spices 

Dhaba di dal (D) 

Slow cooked black lentil 

Gucchi pulao (D) 

Basmati, morels 

Naan / Paratha (D, G) 

Karonda raita (D) 

*********************************** 

Desserts 
Trio of wild rice fig kheer, lemon macaroons, orange kulfi (D, G, N) 

***************************************************** 

Tea/Coffee 
* Denotes spicy dish. Some of our dishes may contain traces of, crustaceous (C), dairy (D), eggs (E), fish (F), 

gluten (G), mustard (M), molluscans (M*), nuts (N), sesame (S)  
 

 


