
Food allergies and intolerances 
Please speak to a member of staff about the ingredients in our dishes

Tour of South Asia
8 OCTOBER 2026  •  £30

AMUSE-BOUCHE

Pani Puri Sphere (Indian)
Crisp shell filled with spiced masala chickpeas, served with chilli–tamarind water

PRE-STARTER

Chicken Keema Paratha (Pakistan)
Pan-seared stuffed flatbread with spiced minced chicken, served with minted yoghurt

STARTER

Mutton Roll (Sri Lanka)
Crispy fried roll filled with spiced minced mutton and potatoes, served with sweet and tangy tomato relish

INTERMEDIATE

Chicken Momos (Nepal)
Delicate steamed dumplings filled with spiced chicken, served with a fiery onion chutney

MAIN COURSE

Lamb Dal Makhani & Saffron Rice (India)
Tender slow-cooked lamb in a rich buttery lentil gravy, paired with saffron-infused basmati rice

DESSERT

Kalo Jamun with Vanilla Ice Cream (Bangladesh)
Deep-fried milk solids soaked in sugar syrup, served warm with vanilla ice cream


