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TAPASYA

INDIAN RESTAURANT AND BAR

MENU

VEGETARIAN OPTION AVAILABLE ON REQUEST

ENJOY A TASTE OF ROMANCE
FOR £49.95 PER PERSON

If you have a food allergy, intolerance or coeliac disease —
please speak to our staff about the ingredients in your
food and drink before you order.




KIR ROYAL SPECIAL
VALENTINE WELCOME COCKTAIL

AMUSE BOUCHE

MATAR PAKODI
Mini spiced peas pakodi, tamarind,
mint-yoghurt chutneys, crunchy vermicelli.

STARTERS

SEAFOOD MEDALLIONS
Lemon grass flavored chopped prawns, mussels, fish,
ginger and spring onions - seasoned, egged, crumb-fried.

KESARIA MALAI KEBAB
Saffron flavoured chicken kebab in cardamom, mace and
clotted cream marinade.

MAINS

JHEENGA HARA PIYAZ
Black Tiger Prawns tossed with spring onion greens and
peppers, in spicy masala.

ACHARI’ GOSHT
Chunks of lamb simmered in coriander-onion-yoghurt gravy,
tempered with mustard oil and pickling spices.

SIDES

DAL MAKHANI
Red kidney beans, whole urid and chickpea lentils slow cooked.
Tempered with cumin, garlic, tomatoes, onions and abundance of butter and cream.

MASALA LACHCHA PARANTHA
Multi layered, spiced-up’ bread.

KASHMIRI PULAO
Black cumin and saffron flavoured pulao rice,
topped with raisins and nuts.

DESSERTS
STRAWBERRY CHEESECAKE

Not all ingredients are listed in the descriptions of dishes on the menu. There can be Sulphites and traces
of vari-ous additives/allergens in all the dishes. Some ingredients are sourced ‘ready to eat’ from
outside and are produced in factories handling various allergens. Though we take
all precautions, where 'boneless' fish/meat is mentioned, a stray piece of bone can
be there in the dish. We use genetically modified soya bean
oil in the preparation of all our dishes. A discretionary 10% service charge is
added to your bill. All prices are inclusive of VAT.



