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THALI

The Holi Thali is a vibrant and festive platter inspired by Holi characters,
offering a blissful fusion of flavours and colours; 'symbolizing the joy and .
spirit of the festival. 19.95 (

VG VEGAN | GF GLUTEN FREE | NF NUT FREE | CN CONTAINS NUTS

DRINKS

..... | e \¢
L Coriander &§ Mint Buttermilk (VG, GF) . 6\'m

A cooling, savoury yoghurt-based drink whisked with fresh mint leaves, chopped
coriander, and roasted cumin powder.
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COLOUR FULL THALI }

[N
Paneer Malai Masala (GF, CN) (
:{

Diced paneer cheese simmered in a mild tomato and cashew nut gravy, finished with a
blend of ground cardamom and cloves.

Spiced Three-Bean & Pepper Curry (VG, GF, Contains Peanuts)
A protein-rich blend of kidney beans, chickpeas, and black-eyed beans cooked with roasted red
peppers in a medium-heat onion and tomato base.

Vegetable Medley (GF, CN)

Seasonal garden vegetables sautéed with ginger, garlic, and a signature spice blend, reflecting the

‘/ traditional flavours of the spring harvest.

Saffron & Herb Pulav (VG, GF, NF)

Fragrant long-grain Basmati rice steamed with whole cloves and bay leaves, naturally tinted
with turmeric and saffron.

‘ - ! Vegan Butter Naan (VG, NF)
' Hand- stretched ﬂatl:tread baked in a traditional oven and lightly brushed with
" aplant-based herb butter.

Beetroot & Carrot Halwa (GF)

A slow reduced dessert made by simmering grated beetroot and carrots with milk, sugar, and
i a hint of nutmeg until tender.

- “Bhungla Fryums (VG, GF, NF)

... Traditional Gujarati-style colourful fryums.

Garden Rainbow Salad (VG, GF, NF)

A fresh mix of shredded carrot, cucumber, radish, and red cabbage tossed with a light lemon and‘
i sea salt dressing.

ALLERGEN NOTICE We make every effort to avoid cross-contamination, but can't guarantee dishes and drinks are allergen-free. All
dishes may contain traces of all the 14 declarable allergens. Feel free to ask for our complete allergen chart or refer it on our
website. The dishes tagged Gluten Free may not be suitable for celiac & severe gluten intolerance. Please speak to a member of
staff about your allergies and they will guide you with the suitable choices & tag your order to be made with required care. Our

cooking oil is produced from genetically modified soya.



