
A FOUR-WAVE CELEBRATION



Golden croquettes of chicken, brie and cheddar with a

melting centre, served with spiced cranberry chutney.

Fragrant South India style chicken curry.

A gently spiced lamb curry with coconut and our garam masala.  

Paneer cooked in a classic butter masala sauce. 

Potatoes and green peas in a comforting spiced gravy.

Golden, light and fluffy onion fritters

made in our signature Delhi style. 

Cauliflower florets in a seasoned batter,

wok-tossed in a rich, umami-laced

Indo-Chinese Manchurian glaze.

Tender chicken marinated in

Delhi spices, tandoor-grilled

for a perfect char.  

Lightly battered fish in Punjabi spices,

served with curried tartar.  

A fragrant lamb curry inspired by the classic Laal Maas - rich,

spiced, and perfect for a festive night at My Delhi.

Papadams (vg) served with Date & Tamarind chutney (vg), 

Cranberry & Chilli Chutney (vg) and Mint & Coriander Chutney (v). 

Paneer stuffed with fig and saffron, roasted over charcoal

for a sweet-smoky finish. A soft-spoken showpiece.


