
 

 

“Food allergies & special dietary requirements can be catered for by our chefs. Please let our team know, if you need more information about allergens present in the menu.” Game meat 

may contain pellets & Fish might have small bones. All our Chicken, Lamb & Rabbit are Halal. A discretionary 12.5% service charge added to the bill. We use only Free-range eggs, premium 

quality ingredients in their prime duration. Seasonal, Sustainably and UK sourced wherever possible. Our used oil is recycled for Bio-diesel projects. All prices include 20% VAT 

 

Chokhi Dhani Gold Menu 
£40 – Starters, Main course & Dessert Plated 

rest for table 

 

For The Table 

Papad Bowl & Chutney Tray 
Avocado, Himalayan tomato, mango & apricot 

 

 
 

Shuruwaat 

Veg Samosa 
Indian short crust pastry filled with seasonal vegetables, array of sauces 

 
 

Murgh Joshila 
Aromatic marinated Chicken thighs cooked in Tandoor 

 

 

 

Classic signature dishes 

Paneer Marwari 
Indian cottage cheese, onion, cashew nuts, raisins and green chilli 

 
 

Lamb laal maas 
Lamb Rump, red chilli, tomato, coriander seeds & cumin 

 

 
 

Assorted Side Dishes 

Aloo Methi 
Seasonal potatoes, fresh fenugreek leaves 

 

Dal ‘Alka’ 
a combination of fine lentils 

 

Bread Basket 

(Roti / Naan) 
 

Wild Mustard Raitha 
 

Steamed Basmati Rice 

 

 
 

Baad Mein 

Indian Carrot Fudge Halwa with Organic Milk Vanilla Ice creams,  

Pistachio Crumble 

 


