
Valentine’s Day menu is £85 per person.  All prices include vat and all charges.  We have a no tipping policy. 
* 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) * We liaise closely with our suppliers to ensure we do not use genetically modified soya or maize in our food. 

 
 
 

Non-vegetarian Menu 
 

Soup 
Tomato Dhaniya Shorba 

 

Starter 
Kandhari Murgh Tikka (D) 

Marinated chargrilled chicken Supremes, pomegranates, spices 

Tandoori Jhinga (C, M) 

char grilled black tiger prawns, chilli, 

Beetroot Chop (G) 

Lotus root, cumin, black salt 

 

Main Course 
Tawa Machi 

Sea bass, spices 

Dhaniwal Lamb 

Slow cooked diced lamb, potatoes 

Murgh Dilruba 

Chicken Thigh, Roasted Dry Spices 

Velayati Subzi 

Garden greens, cumin 

Dal Palak (M) 

Tempered yellow lentils, tomato Spinach 

Vegetable Biryani (D) 

Basmati rice, Aromatic Spices, vegetables 

Naan/ Paratha (D, G) 

Pomegranate Mint Raita (D, G) 

 

Dessert 

Raspberry Chocolate, Ajmeeri Kalakhand & Paan Rose Kulfi (D, G, N) 

Tea & Coffee  



Valentine’s Day menu is £85 per person.  All prices include vat and all charges.  We have a no tipping policy. 
* 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) * We liaise closely with our suppliers to ensure we do not use genetically modified soya or maize in our food. 

 

 

Vegetarian Menu 
Soup 

Tomato Dhaniya Shorba 

 

Starter 
Tandoori Broccoli (D, SES) 

Marinated chargrilled broccoli, tahini yoghurt 

Artichoke Chilly Fry 

Globe Artichoke, chilly flakes, ginger 

Beetroot Chop (G) 

Lotus root, cumin, black salt 

 

Main Course 
Khubani Paneer Tikka 

Cottage Cheese, Apricot, Turmeric 

Nadru Palak 

Tempered Spinach, garlic, lotus stem 

Frizzled Okra 

Sliced okra fried, chilly, ginger 

Velayati Subzi 

Garden greens, cumin 

Dal Palak (M) 

Tempered yellow lentils, tomato, spinach 

Vegetable Biryani (D) 

Basmati rice, aromatic spices, vegetables 

Naan/ Paratha (D, G) 

Pomogrante Mint Raita (D, G) 

 

Dessert 

Raspberry Chocolate, Ajmeeri Kalakhand & Paan Rose Kulfi (D, G, N) 

Tea & Coffee 


