
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  

Lapsang souchong infused Goat brain bhuna, Bread roll 

Channa Dall Chaat, chanacur, khacumber salad 

Fish finger bhorta, prawn cocktail mayo 

I N T E R V A L

Detox remedy - trio shots of shorbhot and lassi

(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  

 Strawberry and cumin drink with mini papadum chaat

    A P P E T I S E R

Mutton leg nihari, Wye Valley gooseberry pickle,  fried onion, chaat
masala 

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  

£ 5 0  P P

Gulab jamun cheesecake, kulfi 
S W E E T

S T A R  O F  T H E  F E A S T  -  B I RYAN I    

T h e  J u l y  2 0 2 3  m e n u  i s  i n s p i r e d  b y  L i t u ' s  r e c e n t  f o o d  t o u r
i n  I n d i a  a n d  B a n g l a d e s h .

 Supper club

This classic Indian rice dish is thought to have originated in Persia and was brought
to India by the Mughals. Biryani is typically made with rice, meat, and spices, and is

cooked in a layered manner. 

Serving Cotswold Lamb and odd box mixed vegetable Biryani with salad,
raita and fresh green chilli. 

https://en.wikipedia.org/wiki/Lapsang_souchong

