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5 COURSE TASTING STYLE MENU | 59.95 PER PERSON

NO EG MENU VEG MENU
AMUSE BOUCHE AMUSE BOUCHE
A trio of chutneys served on a bed A trio of chutneys served on a bed
of mini pappadum. of mini pappadum.
STARTERS STARTERS
A pre-plated trio of Joshila Murg Tikka p, A pre-plated trio of Palak Patta Chaat D,
Lamb Chops P and Monkfish Tikka p. Dakshini Paneer Tikka b and Classic Samosa.
PALATE CLEANSER PALATE CLEANSER
Fruit Sorbet. Fruit Sorbet.
MAINS MAINS
Celestia's Butter Daal p, Cgh.icken.Karahi b, Celestia’s Butter Daal, Paneer Butter Masala b,
Lamb Saag and Kerala Chilli Garlic Prawns. Dum Aloo o N and Hyderabadi Baingan Masala N.
Served with steamed rice, butter naan o N Served with steamed rice, butter naan b N
and mixed vegetable raita b. and mixed vegetable raita.
DESSERT DESSERT
Gulab Jamun with Vanilla Gulab Jamun with Vanilla
Ice Cream. lce Cream.

\LLERGENS

(V) VEGAN, (C) CRUSTACEAN, (F) FISH, (N) NUTS, (P) PEANUT,

(S) SHELLFISH, (E) EGGS, (D) DAIRY, (G) GLUTEN
Kindly inform a member of staff of any allergies or dietary requirements.
Vegan options are available on request.
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CELEBRATE THE SEASON
AT CELESTIA

5 Course Tasting Style Menu

£59.95 PER PERSON




