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4 AVAILABLE
PER PERSON 1" DECEMBER - 24™ DECEMBER

THREE-COURSE FESTIVE MENU £

()
>i<" Choose One Starter » One Main * One Dessert

7 G PAPAD & TRIO OF CHUTNEYS WA it Wl

Crisp Papad served with our Trio of House Chutneys

STARTERS %

CHOOSE ONE STARTER

Zafrani Malai Paneer Tikka [V - D] '
Tender Indian cottage cheese marinated in creamy saffron

Lasooni Tandoori King Prawns [D] :
» i and spiced yoghurt, finished in the tandoor for a smoky, King prawns marinated with roasted garlic, yoghurt and i
indulgent bite. fragrant Indian spices, cooked in the tandoor until succulent '
- o and beautifully charred, \
A Pahadi Chicken Wings [D] e A7
¥ Juicy chi:_:lgen wings marinated 'n_.rith _fresh coriander, mint, Ajwaini Monkfish Tikka [D] ]
green chilli, yoghurt and aromatic Himalayan spices, then

tandaor-roasted for a smoky, charred finish. Meaty monl_«.fish_marinated with ajw_ain. lemon, g_inger, garlic ;-

Mo | and aromatic spices, then tandoor-fired for a delicate - -
el Laal Maas Lamb Chops smoky finish. "

o Tender lamb chops marinated in a bold Rajasthani-style red e
 : chilli and aromatic spice marinade, charred in the tandoor. ’, ! P4
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3¢ MAINS ¥

CHOOSE ONE MAIN
Served with Pilau Rice or Naan

1 Paneer Jashn-e-Dhaba [V - D] | Jungli Maas
& Soft paneer simmered in a rich, aromatic Dhaba-style curry | A bold Rajasthani-style lamb curry, slow-cooked with robust
? ? of onions, tomatoes and warming Indian spices, finished spices and fiery red chillies for a rich, rustic finish.
with fresh herbs. L g 5
- + Tandoori King Prawn Moilee [D]
+ e Chicken Tikka Shashlik Sizzler [D] Suq0ulent tandoori king prawns served in a fragrant South
’ 3 : : Indian coconut and curry-leaf sauce.
2 Tender pieces of tandoor-grilled chicken tikka, peppers and i i
; onions served sizzling with our signature in-house chicken Tandoori Monkfish Achari Masala [D]
1 gravy on the side. Tandoor-charred monkfish finished in vibrant achari masala ;
with pickling spices, mustard, chilli and aromatic herbs. by
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opgs 3¢ DESSERTS 3
Mg R CHOOSE ONE DESSERT A
v e N Fy < i
Gajar Ka Halwa [V - D] Gulab Jamun [V-D - G] Ice Cream or Sorbet r
Slow-cooked grated carrots enriched with milk, Soft, golden milk dumplings soaked in fragrant A refreshing selection of ice cream or (
aromatic cardamom and a touch of sweetness. sugar syrup, delicately scented with cardamom sorbet to finish your festive feast.
and rose. |
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/\]. | | DIETARY & ALLERGEN GUIDE ki ,_1} J '
_ ' _ «’hf{} ) Vegetarian (@) Dairy (® Gluten 8 ] [ .
N Please inform your server of any allergies or dietary requirements before crdering. & A _[/ b H |

While every care is taken to minimise cross-contamination, our kitchen handles multiple allergens.

" CELEBRATE CHRISTMAS THE DHABA36 WAY

Bold Indian flavours « Festive favourites « Tandoor-fired perfection
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