
 

Terms and conditions: We require a non-refundable deposit of £10
per person to secure the booking. By prior arrangement, any dietary
requirement can be accommodated. Our dishes may contain trace 
elements of nuts, gluten and dairy. Menu is available by pre-order only. 
Offer valid for parties of two or more and everyone on the table must 
order. 
Menu available from 27th November to 31st December.

  @dabbawal dabbawal.com 

DESSERT  

KULFI 

Homemade creamy frozen dessert infused with the vibrant flavours of fresh mixed berries

GULAB JAMUN WITH RABDI 

Soft milk dumplings in rose-cardamom syrup with chilled saffron rabdi

FESTIVE

PRE-STARTER 

VEGETABLE TIKKI CHAAT 

Crispy vegetable and potato patties topped with 
chutneys and sev

SMALL PLATES 

PISTACHIO-COATED LAMB BOTI  

Lamb chunks marinated in aromatic spices, finished 
with a crunchy pistachio crust

SUN-DRIED TOMATO CHICKEN 

Chicken tikka marinated with sun-dried tomatoes  
for a sweet, tangy finish

HARA MASALE KI MACCHI   

Griddle-baked tilapia with tangy marinade of mint, 
coriander and homemade spice blend

SIDES 

PULAO RICE  

TRUFFLE NAAN  

CREAMY BLACK LENTILS    

BIG EATS 

OLD DELHI-STYLE BUTTER CHICKEN  

Smoked chicken tikka in aromatic butter-based  
tomato and cream sauce

GOAN PRAWN CURRY   

Prawns cooked with Goan spices and tangy kokum

PALAK RISTA 

A traditional Kashmiri dish featuring tender lamb 
simmered in a rich, spiced spinach gravy

TURKEY PEPPER FRY 

Turkey stir-fried with black pepper, curry leaves and 
South Indian spices

£42 per person
Includes a glass of bubbly on arrival and Christmas crackers

VEGAN OPTIONS  

CHICKPEA VADA CHAAT 

Crispy potato patty topped with chickpea masala  
and tangy chutneys

VEGETABLE NILGIRI 

Seasonal vegetables simmered in a rich, green  
coconut and mint-based gravy

 Spicy |  Suitable for vegetarians |  Suitable for vegans  
 Nuts/Peanuts |  Fish |  Gluten Free |  Dairy Free 
 Soy |  Sesame |  Lupin |  Egg |  Mustard |  Mollusc 
 Sulphites |  Crustacean

 Some ingredient(s) may come from facilities handling other 
allergens. Please ask a member of staff for more information.  
Our dishes may contain trace elements of nuts, gluten and dairy.


