
NEW YEARS MENU 2025

GLASS OF CHAMPAGNE

 

CAVIAR GOL GAPPA
Crisp gol gappas filled with delicate caviar, tangy spiced water.

MUSHROOM GOULATI KEBAB
Soft, melt-in-the-mouth mushroom kebabs infused with aromatic spices.

PALAK PATTA CHAATPALAK PATTA CHAAT
Crisp spinach leaves with gram flour, topped with with homemade chutney’s.

OYSTER LAMB CHOPS
Tender lamb chops carved from the succulent oyster cut, marinated in bold spices.

SALMON TIKKA
Faroe Islands salmon steak marinated in yogurt and spices.

PANEER TIKKA
Cottage cheese in pickles and mint.Cottage cheese in pickles and mint.

MURGH MAKHANI 
Butter Chicken in Creamed Tomato and Fenugreek Leaves.

LAMB SKANK ROGAN JOSH
Slow-braised lamb shank simmered in a rich Kashmiri Roghan Josh gravy, 
infused with aromatic spices and chili warmth for a deep, hearty finish.

NAAN BASKET, RAITA, RICE

CREME BRULLEECREME BRULLEE
A Silky-smooth Vanilla Bean Custard Topped
with a Perfectly Caramelized Sugar Crust

OR
RAS MALAI

Milk, Sugar, Nuts, Saffron & Cardamoms

995.-

STARTERS

TANDOOR

CURRIES

DESSERT

9 COURSES IN 4 SERVINGS

A SERVICE FEE applies to corporate cards issued within or outside the
EU/EEA, as well as to private cards issued outside the EU/EEA.

All American Express transactions are subject to a fee.

FOOD ALLERGIES?
Please inform your server of any allergies or dietary restrictions.
We’re happy to help you make a safe choice.


