NAVA

e ART OF INDIAN FINE DINING e

“ Vegetarian Menu &

£54.99 per Person

(Minimum Two Guests)

KALE PATTA-CHAAT
Papadi basket, Chole masala,

Yoghurt Foam, Mint & Tamarind chutney,
Crispy kale.
<
BROCCOLI- KESAR MALAI
Saffron, Yellow chilli, Soft cheese,
Cumin, Tahini and Chickpeas.

e

PANNER- BHARWAN TIKKA

Stuffed panner with dry fruits,
Panch phoron spices, Curry leaf
and Coriander chutney.

B L S
OKRA- SALAN
Okra, Peanut-Sesame-Coconut sauce
and Dabeli masala dust.

(served with Dal makhkni and Garlic naan,
Aged basmati sqffron pulao).

U

CHOCOLATE FONDANT
Valhrona chocolate 70%,
Pistachio kulfi ice cream, Coco powder.

= O~
PETIT FOURS
Coffee caramel Bon Bon,
Pated de fruit pink guava.

oz, i COLD WINE PAIRING
..... i (Served with Five Courses)
: [ £27.00 per Person :

Food Allergy Notice: Please be advised that food prepared here may contain these ingredients:
Fresh coriander, Dairy products, Nuts, Coconut, Ginger, Garlic, Eggs and other spices.
Please speak to waiters if you have any special requirements.
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