BOMBAY CAFE

DISHOOM
1S

DIWALI FEAST
|8t — 30" October 201 |
FEAST FOR 2 - £27.50 per person

DIWALI BELLINI*

A delicious blend of passion fruit puree and Prosecco

PAU BHAJI (v)

Mashed veg served Bombay style, with hot buttered bread

DAHI PURI (v)

Mini puffed bread shells filled with chickpeas, yoghurt and tamarind chutney

GRILLED DISHOOM LOBSTER TAIL

Succulent grilled lobster with coriander, chilli and ginger

CHICKEN BERRY BIRYANI ORVEGETABLE DIWALI BIRYANI (v)
Aromatic rice, layered with chicken OR winter vegetables,
slow-cooked for deep rich flavour

HOUSE BLACK DAAL (v)

Our slow-cooked signature daal

RAITA (v)

Cool yoghurt with fresh cucumber and mint

CHOICE OF BREADS (v)

Roomali Roti, plain naan or garlic naan

GOLA ICE OR KULFI (v)
Passion Fruit & Ginger or Chilli & Pomegranate Gola Ice OR
Mango, Chocolate or Pistachio (n) Kulfi

HOUSE CHAI

Indian tea with all the best spices

*Can be substituted with a lassi
(n) Contains nuts (v) Suitable for vegetarians



BOMBAY CAFE

DISHOOM
1S

DIWALI FEAST
|8t — 30" October 201 |
FEAST FOR 2 - £22.50 per person

DIWALI BELLINI*

A delicious blend of passion fruit puree and Prosecco

PAU BHAJI (v)

Mashed veg served Bombay style, with hot buttered bread

DAHI PURI (v)

Mini puffed bread shells filled with chickpeas, yoghurt and tamarind chutney

PHALDARI KOFTA RUBY (v)

Dumplings stuffed with vegetable, paneer and
pomegranate in a rich home-style sauce

VEGETABLE DIWALI BIRYANI (v)

Aromatic rice, layered with winter vegetables,
slow-cooked for deep rich flavour

HOUSE BLACK DAAL (v)

Our slow-cooked signature daal

RAITA (v)

Cool yoghurt with fresh cucumber and mint

CHOICE OF BREADS (v)

Roomali Roti, plain naan or garlic naan

GOLA ICE OR KULFI (v)

Passion Fruit & Ginger or Chilli & Pomegranate Gola Ice OR
Mango, Chocolate or Pistachio (n) Kulfi

HOUSE CHAI

Indian tea with all the best spices

*Can be substituted with a lassi
(n) Contains nuts (v) Suitable for vegetarians



