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4 COURSE CHRISTMAS MENU
WELCOME DRINK
£60.00 Per Person / Wine Pairing Option £25.00 \
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CHERRY & PASSIONFRUIT BELLINI
Ty

Tomato and Coriander Shorba, Garlic Chips (v) D Or
Sweet Potato Tikki Chaat (v) Su, G, D Or
Beetroot Tikki (v) D, G, M, Su
Tadka Yoghurt, Mustard Seeds, Curry Leaves Or

Chicken Lollipop Su
Tomato Garlic Chutney
(Lawson’s Dry Hills ‘Inviniti’ Sauvignon Blanc)
S
Duck & Guineafowl Seekh Kebab D
Apple Murabba Or
Achari Stone bass D, F, M
Roasted Tomato Salsa Or
Ajwaini Paneer Tikka (v) D, Su, M
Mixed Pepper, Mint Chutney Or
Tandoori Butternut Squash (v) D, Su, M
Chana dal crisps, Caramelized Onion Raita
Balchao Lobster Dosa Cr
Coconut chutney, Tempered Tomato Chutney
(Eugene Klipfel Gewurztraminer) (Bodegas Caro Aruma, Malbec)
e
Delhi Butter Chicken D, N
Chicken Tikka, Tomato, Cashew Nut Or
Venison Laal Maas
Venison, Caramelized Onion Gravy, Garam Masala
Prawn Moilee Cr, M
Prawn, Coconut, Keralan Spices Or
Paneer Butter Masala (v) D, N
Cottage Cheese, Almond, Cashewnuts, Potatoes
Achari Baingan (v) M, N
Aubergine, Green Chili, Pickling Spices
(Served with Masala Brussel Sprouts, Dal Makhani D, Pulao Rice, Bread Basket G)
(Trulli, Primitivo) (Ponte Pinot Grigio)

a3
Beetroot Halwa, Pistachio Kulfi D, N Or
Gulab Jamun D, N, G Or
Kesar Rasmalai D, N
Chocolate Fondant, Rum Kulfi D, N
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KIDS MENU
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Here at Dastaan younger guests are welcome to order from our main menu,
just like the grown-ups. But if you prefer to keep things simple, we’ve put
together this special menu with younger guest in mind. Smaller portions, very

little spice, but just as nice. Severed with a choice of side.

MAINS
Zaffrani Murgh Tikka D, M 10.00
Chicken Korma N, D 10.00
Amritsari Fish Fingers F 9.00
Paneer Makhani (v) D, N 9.00
Chicken Nuggets G 9.00
SIDES

Rice, Naan, Chips

TUBS ‘

Chocolate Blood Orange D 3.50
Strawberries & Cream D 3.50
Madagascan Bourbon Vanilla D 3.50

G | Gluten F | Fish N |Nuts

Cr | Crustacean D | Milk Se  [Sesame

E Egg M | Mustard Su |Sulphur

Ce | Celery Mo | Mollucus Lu |Lupin

p Peanuts so | Soya

Please speak to your server regarding any dietary requirements. Whilst every effort is
made, we cannot guarantee that each dish is free from traces of allergens including
peanuts. All fried items are cooked in same fryer and will contain traces of every allergen
in the list below. All our dishes are robustly spiced however some dishes can be made mild
please speak to server for more information.
All prices are inclusive of VAT. A discretionary 10% will be added to your bill. A
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VEGAN MENU
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Starters

Assorted Poppadum Basket & Assorted Chutneys Su, Se 7.00
Pani Puri Golgappa, Potato, Chickpea, Jal jeera (Served Cold) G, Su 7.00
Spinach & Kale Bhajiyas Spinach, Potato, Onion, Tamarind & Mint Chutney Su 7.00
Vegetable Samosa Tamarind & Mint Chutney G, Su 7.00
Beetroot Tikki Mint Chutney G, Su, M 8.00
Tandoori Squash Mint Chutney Su 8.50
Kurkuri Bhindi Mint Chutney Su 7.50
Curries & Biryani
Achari Baingan Aubergine, Green Chilli, Pickling Spices N 13.00
Chettinad Kathal Jackfruit, Peas, Onion Tomato Masala 13.00
Jackfruit & Mix Vegetable Biryani N, G 16.00 .
Sides
Dal Tadkewali Yellow Lentil M 7.00
Channa Masala Chickpeas, Onion Tomatoes 7.00
Aloo Jeera Cumin Tempered Potato 7.00
Makai Palak Corn, Spinach, Onion Garlic 8.00
Garden Salad Sliced Cucumber, Tomato, Onions 4.50
Breads & Rice
Tandoori Roti G 4.00
Paratha G 5.00
Steamed Rice 5.00
Saffron Pulao 6.00
Desserts
Scoops, Sorbet 7.50 \
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