
 

“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 Grade fiesta Menu 

 

 
For The Table 

 

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

 

 

 

 

Shuruwaat 
 

 

Spiced Mushroom filled in Artichoke 
 

 

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

 

 

Char grilled Stone Bass Tikka 
grain mustard, honey yoghurt, salmon caviar 

 

 

Shuturmurgh Tikka 
Ostrich, Black pepper, yoghurt, condiments, Orange Chutney 

 

 

 

 

CLASSIC SIGNATURE DISHES 

 

 

 

Paneer Palak  
Spinach in three styles, pan-fried Paneer, Parmesan & cumin crisp 

 

 

Bharwaan Potato 
stuffed with cashew nuts, raisins, spices, coated with poppy seeds, 

slowly roasted in a charcoal tandoor 

 
 

 

 

 

 

 

Safeed Maas 
succulent diced lamb leg, yoghurt, mace, cardamom, cashew nut 

 

 

Tawa Chicken 
lightly spiced marinated chicken supremes 
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ASSORTED SIDE DISHES 
 

Baingan Bhartha 
Roasted Aubergine Ash, Cumin, Green chilly 

 

Dal ‘Kabir Das’ 
A classic comfort food 

 

Wild Mustard Smoky Raita 

 

Bread Basket 
(Roti / Naan / Rosemary cheese Naan) 

 

Pilau, Basmati Rice with Kashmiri saffron 

 

 

Baad mein 
 

Rose Crème Brulee 
Balsamic, Rose petal Relish, Meringue, Khubhani 

 

Organic Milk Ice Cream Sun Dance 
Vanilla Clotted Cream and Salted Caramel with Chocolate sauce, Berry coulis, Honey 


