
Memsahib’s  Monthly 

A n  e x c l u s i v e  f e a s t  f o r  a  m a x i m u m  o f  3 0  p e o p l e  

Mixed samosa chaat with hash brown bhorta (v) 

Soya nuggets shashlik, portobello mushroom, naga peri-peri (ve, gf) 

Aquaculture-grown prawn koliwada, coconut moilee (gf) 

I N T E R V A L

Turmeric matcha sorbet, strawberry and puffed rice 

Your choice of lamb, sea bass or paneer biryani with raita and salad

Gulab jamun cheese cake, coriander biscuit, pistachio kulfi 

(For any allergies or dietary requirements, please inform a member of staff)

W E L C O M E  D R I N K &  A M U S E  B O U C H E  

 House-crafted seasonal fruit tea & papadum chaat 

    A P P E T I S E R

Celebrating Bangladeshi cuisine & nose-to-tail – Mutton leg nihari  

S E L E C T I O N  O F  S M A L L  P L A T E S  T O  S H A R E  

£ 4 0  P P

S W E E T

S T A R  O F  T H E  F E A S T  -  D U M  B I R Y A N I  

J A N U A R Y  2 0 2 3  M E N U

Biryani Supper club


