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£20 — 1 Course |

£30 — 2 Courses

| £40 - 3 Courses

Welcome the New Year with a vibrant feast of bold Indian flavours,
locally sourced ingredients. and warming festive spices.
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TARKA DAL

Slow-cooked yellow lentils tempered with garlic,

cumin, and fragrant spices—comforting,
wholesome, and full of depth.

CHICKEN PAKORA

Crispy golden fritters of spiced chicken,
lightly battered and fried, served with
a tangy dipping sauce.

LAMB SAMOSA

Hand-folded pastry parcels filled with spiced
minced lamb, herbs, and warming aromatics.
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WELSH LAMB ROGAN JOSH
Succulent Welsh lamb simmered in a rich
Kashmiri-style sauce with warming spices
and a hint of chilli.

BENGALI BRILL CURRY

Locally sourced brill cooked in a delicate
Bengali-style curry with mustard, turmeric,
and subtle spice.

GUERNSEY BEEF VINDALOO

A bold and fiery Goan classic—slow-cooked
beef in a tangy, spicy sauce with vinegar
and aromatic spices.

7 o= DESSERTS Femet s

STARTERS

4= ONION BHAJI

Crisp onion fritters infused with turmeric,
cumin, and coriander—light, crunchy,
and full of flavour.

CHICKEN TIKKA SKEWERS

Tender marinated chicken, grilled over flame
for a smoky finish, served with cooling
mint yoghurt.
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KING PRAWN TIKKA MASALA
Juicy king prawns grilled and finished in
a creamy tomato masala sauce, rich
and indulgent.

LOCAL VEGETABLE CURRY

A vibrant medley of seasonal vegetables
cooked in a fragrant, spiced sauce—
hearty and satisfying.

] All mains are served with poppadum,
{ naan bread, dips, and your choice of rice:
(-]

BASMATI | PILAU |
LEMONGRASS & GARLIC

GULAB JAMUN Soft milk dumplings soaked in warm cardamom syrup—sweet, delicate, and traditional.

COCONUT & LIME RICE CONDE Creamy coconut rice pudding infused with fresh lime for a refreshing tropish.

SAFFRON & LEMONGRASS BREAD & BUTTER PUDDING A luxurious twist on a classic dessert,

delicately spiced and beautifully aromatic.

TROPICAL FRUIT PLATTER A refreshing selection of seasonal fruits—light and vibrant.

CHEESE BOARD A curated selection of cheeses served with accompaniments for a perfect savoury ending.
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& RAISE A GLASS TO
GREAT COMPANY & A BRILLIANT NEW YEAR!
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