ROZ ANA

New Year’s Eve 2024 6 Course Dinner
£59 per person

Bombay Royale — sparkling cocktail on arrival
Assorted papad with trio of chutneys

Amuse Bouche — Coastal Crab or Hyderabadi Aubergine (s, m, n)

APPETISERS,
Kerala Red Mullet (

Welsh Lamb Burra (

Bharwan Mirch

Vegetable Tikki Chaat(vegan) (n)

Palate Cleanser - Black plum, blueberry, black salt sorbet

MAINS,
Lobster Tail Pepper Fry (£8 supplement) (

Welsh Lamb Nihari

Chicken Tikka Laphroaig Masala (d)

Wild Mushroom Methi (vegan)

SIDES

Vegetable Porial (vegan) (m)

Dal Makhani (

Naan / Laccha Paratha/Saffron Basmati Rice

DESSERTS,
Gajjerela with Malai Kulfi (d,n)
Indian winter red carrot halva

Valrohna Manjari Dark Chocolate Samosa (d)
Creme Malibu

D — dairy, n — nuts, s — shellfish, m - mustard

Price inclusive of VAT and exclusive of 12.5% service charge. All dishes may contain traces of nuts



