
These dishes may contain allergens. An allergen chart is available on request,
please ask our team for assistance.

CHOOSE ONE FROM CAPITAL PLATES AND ONE FROM DELHI CURRIES

CELEBRATION MENU

DESSERT

Chef’s handmade sa�ron gulab jamun, �lled with gulkand (sweet rose jam preserve).
GULAB JAMUN ROYALE

Served to share.

 *Vegan-friendly dessert available on request.

Available across all
My Delhi locations

SEVEN
YEARS

of MY DELHI

To mark seven years since it all began,
we present a curated menu inspired

by the capital, bringing together some
of its most loved dishes beyond

our everyday favourites.

per person

11-17 May

£25

DELHI CURRIES

Choose one curry per person.

Each curry is served with Dum Pulao rice. 

ROYAL LAMB KORMA

Delhi-style Mughlai classic of slow-cooked
lamb, gently simmered in a fragrant yoghurt
gravy with soft, warming spices.

SULTANI KEEMA

A royal-inspired dish of slow-cooked
mushroom and soya mince in a rich,
spiced gravy.

DELHI KADHAI GOSHT

Lamb cooked with peppers, onions and
bold spices in a classic Delhi-style kadhai.

MALAI KOFTA

A Delhi classic of soft paneer dumplings
in a silky, lightly spiced sauce, �nished
with butter and cream.

BUTTER CHICKEN 1950s

A true Delhi original, slow-cooked
in a rich tomato and butter gravy,
�nished with cream.

CHICKEN CHANGEZI

A bold Old Delhi favourite, where roasted
chicken meets a rich, spiced tomato
and butter gravy.

CAPITAL PLATES 

Choose one Capital plate per person. 

SMOKED BUTTER CHICKEN CHOPS

Tandoori-roasted chicken chops glazed
in a rich butter masala, �nished with a
gentle smoke.

CAULIFLOWER MANCHURIAN

Crisp cauli�ower in a rich, umami-led
Indo-Chinese glaze.

GILAFI KEBAB

Minced lamb and chicken kebab,
coated with peppers and herbs,
grilled for a smoky �nish.

CHILLI MALAI BROCCOLI

Tandoori-charred broccoli in a
creamy marinade with chilli,
garlic and a gentle heat.

SAMOSA CHAAT

Golden samosas with chickpea masala,
layered with our signature chutneys.

TANDOORI CHICKEN MOMOS

Hand-rolled chicken dumplings,
tandoor-charred and served with
a spiced chutney.


