
 

 
Awadh Menu 

 

 

 

Sagar Rattan

Seared scallops with sesame seeds, coriander and tamarind, together with lime and cumin peas 

 

Qabali Seviyan 

Vermicelli and masala chicken supreme tossed with pine nuts and baked with egg custard 

 

Thatee Ka Gosht 

Butter flied leg of lamb seasoned with cinnamon, bay leaf and green chillies 

 

 

 

 

Chemeen Kozhikodan 

Stir fried prawns with coconut and curry leaf 

 

Laal Maans 

Venison stew with chillies, cloves and garlic cooked in a clay pot 

 

Dal Makhani 

Black lentil specialty  

 

Kararee Bhyein 

Lotus stem fried and tossed with peanuts and coriander 

 

Raita 

 

 

 

 

Pulao and Tandoor Baked Breads 

Meetha Kulcha aur Shrikhand 

Sweet grilled Kulcha served with ‘Shrikhand’ – creamy yoghurt flavoured with cardamom 

 

 

£56 per person | £74 with wines 


