LUNCH & PRE THEATRE MENU
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Two courses 19
Three courses 24

STARTERS

Roasted butternut with asparagus
and black garlic quinoa

Tandoori Broccoli marinated with honey,
nigella seeds and wheat crisps

Free range chicken-tikka with saffron, mace,
baby ginger and coriander stem

Gressingham duck breast with
coriander and pokhara chutney
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Please inform your waiter of any allergy or dietary requirements
www. kahanilondon. co.uk
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Spicy aubergine steak roasted with
milled mustard and glazed avocado

Sea bream grilled with browned garlic,
sundried tomato and smoked aubergine

Seekh kabab; baby lamb skewered with
green chilli and coriander

Tandoori double poussin marinated with

red and yellow chillies, ginger.
Served with Rice or Roti and Yellow lentil

DESSERT

Tandoori Pineapple and coconut steamed yoghurt

Chocolate Ice cream
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A 12.5% discretionary service charge will be added ro your bill.
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