ROZ ANA

Guest Chef — Manpreet Singh Ahuja “The singing Chef”
Thursday 29" January 2026 - 7pm onwards - Tickets £59

Join us for an evening of fine Indian dining and song. Chef Manpreet has become known
as a talented chef but his ability to beguile with classic songs from a bygone age, is
something you must experience.

Its a fun evening for customers of Indian and non-Indian heritage alike. Check out this
short video of a previous event at Roz: Video Link

The menu has been selected
from some of the most popular ROZ ANA

and delicious dishes from the An evening with singing Chef Manpreet Singh
. . Thursday, 29" January 2026
regions of India.
Amuse Bouche
Dahi Kabab or Shami Kabab

Appetisers - please choose one
Kerala Fish Fry potato & peas Thoran, coconut & sesame chutney,

Beetroot Tikki Chaat masala chickpeas, rose yoghurt, chutneys

Palate Cleanser
Jamun, Blueberry and Black Salt Sorbet
Cornmeal flatbread, mustard greens and special sweet lassi
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hﬁ Shahjahani Murg diced cornfed chicken breast cooken in a creamy
poppy seed and cashew nut sauce, topped with a quail’s egg

Rara Gosht diced lamb braised with lamb mince, caramelised

MAINS - please choose one

Spaces are limited so please call

to bOOk your SIOt. Navrattan Korma 9 gems — vegetables and nuts in a lightly spiced,
creamy saffron and cashew nut sauce

onions, tomatoes, green chillies, fenugreek

SIDES to share
Bhindi Panch Poran, Dal Makhani, Naan, Laccha Paratha and Saffron
Basmati Rice

DESSERT
Chakundar Halwa beetroot and red carrot halva served warm with

Malai Kulfi

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


https://youtube.com/shorts/xiGvO0hPTAA

