Christmas Day Dinner Menu
(non-vegetarian)

cold starter

watermelon quinoa cup  Mus
quinoa salad in watermelon cup

lotus nest s-a-a-t G D

served with mint yoghurt

kumquat panakam

spiced kumquat orange juice

A — starter
L
Q grilled platter NMUSGDEC F
. -y green pepper corn prawn, karvari fish, lamb chop, coconut cream chicken
)
main

seafood moilee

string hoppers

lamb coconut fry

lamb with ginger, onion and chilli; cooked on a hot griddle

padavalangai thoran Mus

nei parappu D

malabar paratha DEG

soft refined flour dough beaten to thin sheet and folded to form layered bread
turkey biryani b

succulent pieces of turkey, spices, basmati rice; served with pachadi

dessert

apple cinnamon lime tonka bean tart DN E G
christmas fruit madeleine pG EN
ice cream DN

£125.00 per person for food (inclusive of VAT and all charges)
£55.00 per person for wine pairing (inclusive of VAT and all charges)
We have a no tipping policy. No discount offered on this special priced menu.

Allergens G-Gluten, N-Nuts, D-Dairy, E-Eggs, C-Crustacean, M-Molluscan, L-
Lupin, S-Sulphites, CEL-Celery, F-Fish, SES-Sesame, MUS-Mustard, P-
Peanuts, SOY-Soy

Whilst every effort is made, we cannot guarantee that each dish is free from
traces of allergens.




Christmas Day Dinner Menu
(Vegetarian)

cold starter

watermelon quinoa cup  Mus
quinoa salad in watermelon cup

lotus nest s-a-a-t G D

served with mint yoghurt

kumquat panakam
spiced kumquat orange juice

starter

vegetable platter MUSGDE
karvari paneer, mushroom gallette, tulsi tender stem broccoli, masala dosa

mains
vegetable sagoo
string hoppers

katharikai chop Mus
aromatic spices, curry leaves

padavalangai thoran  Mus
nei parappu D

malabar paratha DEG
soft refined flour dough beaten to thin sheet and folded to form layered bread

kada chakka khoorka biryani b

breadfruit cooked with basmati rice, spices; served with pachadi

dessert

apple cinnamon lime tonka bean tart DN E G
christmas fruit madeleine pG EN
ice cream DN

£125.00 per person for food (inclusive of VAT and all charges)
£55.00 per person for wine pairing (inclusive of VAT and all charges)
We have a no tipping policy. No discount offered on this special priced menu.

Allergens G-Gluten, N-Nuts, D-Dairy, E-Eggs, C-Crustacean, M-Molluscan, L-
Lupin, S-Sulphites, CEL-Celery, F-Fish, SES-Sesame, MUS-Mustard, P-
Peanuts, SOY-Soy

Whilst every effort is made, we cannot guarantee that each dish is free from
traces of allergens.



