
NYE Tasting  Menu

Perfectly paired Masala tea gin – Papadum chaat 

£ 8 0  W I T H O U T  D R I N K S  /  £ 1 2 0  W I T H  D R I N K S

S M A L L  B I T E

 Deconstructed Chicken Samosa, three berries chutney, tamarind,
sav  

S E C O N D  C O U R S E

Scottish scallop ceviche, asparagus bhaji, queen scallop spring roll

Perfectly paired Memsahib’s masala rum 

T H I R D  C O U R S E

Preasure cooked Hefeford brisket, naga chilli peri peri, luchi 

Sauvignon de Touraine, Les Grenettes, Domaine Beausejour

I N T E R V A L

Cumin roasted Bramley's apples sorbet, strawberry and puffed rice 

F O U R T H  C O U R S E

Railway lamb biryani with raita and salad 

Sanziana Pinot Noir Transylvania and Banat, Romania 

F I N A L  C O U R S E

Gulab jamun cheese cake, cocoa, kulfi 

Masala chai teapot 

(For any allergies or dietary requirements, please inform a member of staff. This is a sample menu subject to change)

Memsahib's house crafted Christmas special cocktail pot for two.

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

A P P E T I S E R

Celebrating Bangladeshi Cuisine – Mutton head Nihari  


