
Due to the preparation of various food products in a shared facility, unintentional allergen cross-contamination may occur. Consequently, we cannot 
guarantee that any dish will be entirely free of allergen traces. If you suffer from any allergies or intolerances, please inform a member of the staff.

All our meats 
are Halal. 

Sharing Small Plates
 
Sleigh My Brie
Baked brie wheel with Indian whiskey caramel, spiced nuts & crostini ciabatta 
 
Yuletide Croquettes
Vindaloo pulled beef croquettes with mozzarella and fried onions 
 
Winter Tide Salmon 
Spiced salmon bites with creamy dill cheese and toasted ciabatta 

For My Anahata 
Tandoori mushrooms stuffed with spinach, potatoes, spices, and cheese. Finished with a splash of pudina chutney, crispy fried onions, 
and crumbled feta.

Large Plates
(Choose one main)
 
Beef Velvet Mirage
Spiced beef curry with apricots, chickpeas, pistachios & pilau rice.
 
Coffee Seared Chicken
Coffee-rubbed chicken thighs with sweet red pepper sauce & cranberry cinnamon drizzle.

Lamb Bhuna 
A rich slow-cooked curry with tender caramelised lamb, aromatic spices, tomatoes, onions, garlic, and ginger.

Tandoori King Prawns
Sizzling ruby red tandoori prawns marinated in herbs and yoghurt.

Navratan Korma 
Vegetable pieces served in a golden and velvety cashew nut cream sauce.

Sides to share
 
Bombay Bravas
Crispy bombay potatoes with lime sour cream and crispy fried onions 

Chatpata Christmas Sprouts
Twice-cooked brussels sprouts with sriracha honey glaze and crunchy onions

Pilau Rice
Beautifully spiced and herbed basmati rice.

Dessert
Sorbet or Ice cream
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