
VEGAN OPTIONS
Chickpea Vada Chaat  
Crispy potato patty topped with chickpea masala and tangy chutneys

Vegetable Nilgiri  
Seasonal vegetables simmered in a rich, green coconut and mint-based gravy

Spicy |  Contains nuts |  Gluten Free |  Dairy Free
 Suitable for vegetarians |  Suitable for vegans

Our dishes may contain trace elements of nuts, gluten and dairy.

DINNER £42/PP
Glass of bubbly on arrival | Christmas crackers

Please ask for your Dabbawal Loyalty Card from your server dabbawal.com @dabbawal

Terms and conditions: 

 We require a non-refundable deposit of £10 per person to secure the booking.  By prior arrangement, any 
dietary requirement can be accommodated.  A 10% discretionary service charge will be added.  Our dishes may 

contain trace elements of nuts, gluten and dairy.  Menu is available by pre-order only.  Offer valid for groups 
of 2 and above and everyone on the table must order.  Menu available from 28th November to 31st December.

- DABBAWAL FESTIVE MENU -

PRE-STARTER  (to share)

Sambar Samosa  
A fusion snack, crispy samosa served with tangy 
South Indian sambhar

SMALL PLATES  (combination of)

Pistachio Coated Lamb Boti 
Lamb chunks marinated in aromatic spices, finished with 
a crunchy pistachio crust

Afghani Murgh Tikka 
Creamy, mildly spiced chicken dish marinated in yoghurt, cream, 
and aromatic spices

Mustard Fish Tikka  
Salmon marinated in honey, mustard and Indian spices

SIDES  (to share)

Creamy Black Lentils 

Pulao Rice 

Butter or Garlic Naan 

BIG EATS  (to share)

Old Delhi-style Butter Chicken 
Smoked chicken tikka in aromatic butter-based tomato and 
cream sauce

Prawn Chilli Coconut 
Prawns simmered in a fiery chilli-coconut gravy 

Nizami Handi Gosht 
A rich and aromatic mutton curry, slow-cooked with royal spices

Turkey Pepper Fry 
Stir-fry with black pepper, curry leaves and South Indian spices 

DESSERTS
Kulfi  
Home-made creamy frozen dessert infused with the 
vibrant flavours of fresh mixed berries

Gulab Jamun with Rabdi  
Golden, soft milk dumplings soaked in fragrant 
rose-cardamom syrup, served warm over chilled 
saffron-infused rabdi




