TANDOORI PLATTER
17 and 18 June from 11am
$75++ per guest

House-made Tandoori

Lamb Cutlets
Red Snapper in Banana Leaf
Sambal Tiger Prawns
Chicken Thigh Tikka
Tandoori Gauliflower

Accompaniments & Condiments

Garlic Naan
Saffron Rice
Coconut, Tomato and Cashew Nut Gravy
House-made Chutney and Cucumber Raita, Mint Raita
Guava and Pomegranate Chaat Salad

Sweet Treat

Burnt Chocolate and Cardamom Cheesecake
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