
N E W Y E A RS  E V E  M E N U  
$ 1 5 0  p e r  p e r s o n     

C o m p l i m e n t a r y  g l a s s  o f  C h a m p a g n e  o n  a r r i v a l  

A M U S E  B O U C H E  

Puffed wheat pastry filled with spiced potatoes, drizzled with yoghurt, date and 
tamarind and mint and coriander chutney 

F I R S T  C O U R S E  

Pan grilled Snapper with sweetened sesame oil, chilli, ginger and fresh lime 

‘Okra Jaipuri’ - Chilli dusted okra chips with cumin, besan, garam masala 

‘Aloo Tikki’ - Potato and spinach patties shallow fried on a tawa topped with mint 
and date chutneys 

S E C O N D  C O U R S E  

Prawn 65 served on a bed of morel ‘khichdi’ 

M A I N  C O U R S E  

Slow cooked lamb shanks with saffron, sandalwood, star anise and black 
cardamom 

Tandoor-smoked spatchcock marinated with hung yoghurt, saffron, mace and 
nutmeg 

Pan tossed peppers, carrot, snow peas and beans 

Accompanied with… 

Cheese and Coriander Naan  Ghee Rice 
  

D E S S E R T  

Date & walnut pudding with a ginger butterscotch sauce, served with 
double cream and vanilla ice cream. 


