
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  

Tandoori Masala chicken thigh tikka, onion masala au jus 

Channa dall and moong sprouts chaat, chanacur, khacumber salad 

Whole Cornish sole, spinach and potato bhaji, naga chilli vinaigrette  

I N T E R V A L

Detoxifying Trio 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 shorbot / mini papadum chaat

    A P P E T I S E R

 Dairy cow haleem , 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  

Gulab jamun cheesecake, lemon curd, kulfi 
S W E E T

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

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 or vegetables, and

spices, and is cooked in a layered manner.

 Cotswold Lamb and Odd Box Vegetable Biryani with salad, raita and 
 green chilli achar. 
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T h e  A u g u s t  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 .


