






Allergens: (F) Fish - (G) Gluten - (M) Milk - (E) Egg - (N) Nut - (Mu) Mustard - (Cr) Crustacean 

(So) Soya - (Su) Sulphur - (Mo) Molluscs - (Se) Sesame - (Ce) Celery - (L) Lupin - (P) Peanuts

 

Per Head
95

NEW YEAR’S EVE MENU - VEGAN

AMUSE BOUCHE

Masala lentil dumpling with aam panna balloon
Creamy white lentil dumpling coated with

sweet vegan yoghurt and tamarind chutney

STARTERS

 Tandoori avocado
Clay-oven-roasted avocado with 
�O�H�P�R�Q���D�Q�G���Y�H�J�D�Q���E�X�W�W�H�U���S�H�D�U�O�V��

 Beetroot and mogo vada
�&�U�L�V�S�\���V�S�L�F�H�G���E�H�H�W�U�R�R�W���D�Q�G���F�D�V�V�D�Y�D���G�X�P�S�O�L�Q�J�V��

Curried coconut pineapple 
Chargrilled pineapple glazed with 

curry leaf and coconut

SORBET

�(�O�G�H�U�>�R�Z�H�U���V�R�U�E�H�W
�3�X�U�L�=�H�V���D���S�D�O�D�W�H���L�Q���V�W�\�O�H

MAINS

Baingan ka bharta
Delicacy of slow cooked chargrilled aubergine

mash, cooked with onion cumin and green peas

Dum nariyal subz 
Seasonal vegetables simmered in 

tender coconut

Exotic vegetable masala dum pulao
Pot-sealed  spiced masala rice cooked together Exotic vegetables

ACCOMPANIMENT WITH

Madhu’s dal tadka
A comforting North Indian lentil dish made with slow-cooked yellow lentils,

�=�Q�L�V�K�H�G���Z�L�W�K���D���I�U�D�J�U�D�Q�W���W�H�P�S�H�U�L�Q�J���R�I���J�K�H�H�����F�X�P�L�Q�����J�D�U�O�L�F�����D�Q�G���V�S�L�F�H�V

Indian bread

Garlic and herb roti

DESSERTS 

(G, Su)

(Su)

(Su)

(N, Su, G)

(Su)

(Su, So)

(Mu, Su)

(Su)

(Su, Mu, N, G)

(N, Su)

New year’s eve treat


