
A non-refundable £50 deposit is required for groups of 6 or more.

Pre-orders are required for groups of 15 and more to ensure your food is prepared

and served together during the busy festive season.

All guests at the table must dine from the Christmasala menu.

A discretionary 10% service charge will be added to your bill.

Please inform your server of any allergies or dietary requirements before ordering. 

All allergen guide is available on request.

Optional add-ons   |   



Chicken in a creamy sauce infused with fresh mint, coriander,

capsicum and a gentle hint of chilli, inspired by Old Delhi.

Golden croquettes of chicken, brie and cheddar with a

melting centre, served with spiced cranberry chutney.

Papadams (vg) served with Tamarind & Date Chutney (vg), Mint Yoghurt (v),

Spiced Tomato Chutney (vg) and Roasted Garlic & Mango Chutney (vg). 

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.  

Paneer stuffed with fig and saffron, roasted over charcoal

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


