CHRISTMAS MENU

-

NASRANI MEALY © 7~ RAJAKEEYAM

- Syrian Christian Meal — 3-Course Festive Tasting Menu The King s Meal

£28.95 PER PERSON L o " £36.95 PER PERSON
18" of Noveniber — Erf."‘" of December, 2026

et —
STARTERS (ASSORTED TASTING MENU) ——
CHEMMEN BUTTER FRY
Succudent prawns tossed in arematic butter and spices.
KERALA STYLE PANEER PEPPER FRY
Golden paneer sautéed with shallots, curry leaves, green chilli

and freshly crushed black pepper.
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includes a glass of prosecco or a seasonal jusce
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——  STARTERS (ASSORTED TASTING MENU) ————
MASALA GRILLED SALMON
Succulent salon marinated in fragrant Kerala spices and herbs, then grilled to perfection.
MALABAR KOZHI PERATTU
Tender chicken with roasted Kerala spices, caramelised onions and fragrant curry leaves.
ALOO MATTAR PANEER TIKKI

Crisp golden bites of potato, peas and paneer, delicately seasoned with aromatic Kerala spices.

\‘H —
— MAIN COURSE (ASSORTED TASTING MENU) - =
TURKEY ROAST — MAIN COURSE (ASSORTED TASTING MENU) ——
Juicy, tender turkey marinated in aromatic Kerala spices KERALA-STYLE TURKEY ROAST

and slow-roasted to ﬁ’sr;' ve Pn’.“{}'i’{.‘ﬁ:’!ﬁ. Suceudent turkey marvinated in Kerala spices and herbs, then dlow-roasted to tender perfection.

KERALA STYLE TAMARIND CHICKEN GOAN FISH CURRY
Succulent chicken simmered with roasted spices, curry leaves Dielicate ficl simmered in a ereamy coconut curry with aromatic Goan spices and a subtle coastal tang.
and tamarind for a rich, aromatic Kerala-style cr-my BEEF GREEN CURRY

TELLICHERY FISH CURRY Tender beef simmiered in a fragrant cocont green curry with fresh berbs and green chillt.
Traditional Malabar fish curry with fragrant spices. MUTTON COCONUT FRY

SALLI BOTI Tender mutton with delicate Kerala spices, toasted coconut and fragrant curry leaves.

Tender meat in a rich, tangy spiced tornato gravy, topped | g SaC N
with crisp golden potato straws.

Tender chicken simmered with aromatic Madras spices, berbs and a touch of chilli.
CHEMMEEN PEERA PATTICHATHU
3 M URINGA U L_L I TH EEYAL | Sncculent prawuns cooked with fredy coconut, shallots, green chilli and fragrant curry leaves.

Tender drurnsticks and shallots in a rich reasted coconut gravy, | &

finished cwith tangy tamarind. PRy~ 1 ; KO_L LAM CASH Ew CURRY :

3 Plump casheras simmered in a rich coconut gravy wich fragrant Kerala spices and curry leaves.

SPINACH AND CHICKPEA SAUTE’ S POTATO MEZHUKUPURATTI 1
Fresh spinach and cb.lz:ﬁrplc:xi_mn.'mi alwrb g;:-:fn', curry leaves fas a | Tender potatoes seasoned with shallots, curry leaves and aromatic Kenala spices,
and aromatic Sorth Indian spices. Vi
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— — FESTIVE ACCOMPANIMENTS —— /Bl e EST“LEASQ\(;ESGMHE?S ég‘ENTS
I : _MA LAB’.AR Sl (?E 5 ; N\ : Fragrant basmati rice cooked in golden ghee witly aromatic whole spices.
ragrant basmati rice cooked in golden ghee with aromatic whole spices. N 5 VATTAYAPPAM
= VATTAYA. PPAM B : _. # Soft, delicately sweet steamned rice cake enriched with coconut.
Soft, delicately stoeet steamed rice cake enriched with coconut. el | e
fu oo N - -
DESSERT ;- 'S FESTIVE DESSERT
AVOCADO HONEY ICE CREAM f . COCONUT PANNA COTTA WITH MANGO CURLS

v T Sil it i i jth fre:
Creanty avocado ice cream lightly sweetened with natural boney, = N Mrcoamut pamng cona with oplcal froms bty bR ric.
3 a refreshing and indulgent festive treat. 3 B COFFEE OR TEA 3
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% DIETARY INFORMATIO! ; CHRIST
of nuts and dairy. Ple: RE
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