Christmas Day
at The Cinnamon Club

Aperitif
Champagne Veuve Borodin, Brut, NV

Starters

Keralan style lobster soup flamed with brandy

Grilled Norwegian crab with mace and cardamom
Tandoori swordfish with flash fried squid

Baked chicken breast with dry mango and peanut
Tamarind glazed breast of partridge

Boti Kebab- tandoor grilled goat with chilli and garlic
Tasting of Bombay street food

Pan seared sweet potato cake with curried yoghurt

Main courses

Char-grilled monkfish with green spiced sauce, lemon rice
Tandoori king prawns with coconut and mustard sauce

0ld Delhi style chicken curry

Roast pheasant with jungle style curry of legs

Spice crusted breast of goose with ‘Kadhai’ sauce

Smoked rack of lamb in Rajasthani corn sauce, pilau rice
Aromatic curry of root vegetables and lotus seed with morel biryani
Grilled aubergine steak with sesame tamarind sauce

Tandoori broccoli, baby cauliflower and paneer

Side dishes

Wild mushroom and spinach stir-fry £5.00
Tandoor roasted aubergine crush £5.00

Cumin flavoured yoghurt with cucumber  £3.00

Pilau rice £2.50
Black lentils £5.00
Masala mashed potatoes £2.50
Selection of breads £6.00

Desserts

Christmas pudding with cardamom, vanilla custard

Pear William poached with saffron, cinnamon ice cream

Warm chocolate mousse with chocolate ice cream

Coconut desserts- coconut brulee, coconut roll and toasted coconut ice cream
Seasonal fruits with light lemon grass jelly

Ice cream or sorbet selection

Smoking is not permitted in the dining room.

We welcome your comments and suggestions. Please speak to our Duty Manager or e-mail us at info@cinnamonclub.com. Prices
include VAT@ 17.5%. Please be considerate when using mobile phones.

A 12.5% discretionary service charge will be added to your bill. Some of our dishes may contain or have been in contact with nuts.
Please let your server know of any allergies or dietary requirements. We import all our spices directly from approved growers
across India. All our food suppliers have given assurances that none of our ingredients are genetically modified.
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