
Festive lunch party menu    £16.95 pp

Whet your appetite …
Appetiser 

fisherman style mossala fried red mullet  
with mango rocket salad 

garlic & ginger dusted chargrilled chicken supreme  
with cardamom 

maharaja style pot roasted lamb strips 
with mint, sweet chilli and marjom 

citrusy duck tikka with pan seared onion chutney 

pakoras with apricot chutney and cucumber raita 

Main 
roghan josh style welsh lamb shanks in pickling spices  

with saffron rice 

pan seared duck breast stuffed with spinach  
on a bed of bay leaf and parsley sauce, accompanied by mixed salad 

pistachio chicken korma with peas pulao 

slow cooked sweet pumpkin and asparagus  
in five spice flavoured sauce served with herbed brown rice 

potato parcels in makhani gravy 
with sag paneer and stuffed pepper with rice  

Desserts 
creamy blackcurrant ice cream 

assorted fruit salad with cardamom syrup

mango papaya sorbet 

laddo with pistachio kulfi 

Festive dinner party menu    £24.50 pp

Appetiser 
black tiger prawns  

with smoked paprika and fresh coconut 

pan fried potato and asparagus cake with gurka chutney 

organic salmon chargrilled with dill and honey marinade 

new york style chicken supreme  
with basil, mint and coconut cream 

goan beef with rice flakes and cucumber dressing 

lentil and dry mango pastry with cheese and sweet chilli 

Main 
pan seared black bream  

with coconut flavoured tomato sauce and khadai vegetables 

tandoori duck breast cooked in light spices  
with apricot lemon jus and fresh coconut 

kashmiri lamb with almonds and red-spiced sauce  
served with peas pulao

filo wraps of green pea mash flavoured with cumin & pepper 
accompanied with stir fried potatoes and  
cauliflower in rich creamy mossala sauce  

pistachio chicken korma with peas pulao 

twice cooked pork tikka massala with saffron rice

Side dishes  
choice of nan breads 

Desserts 
cinnamon poached pear  

with creamy blackcurrant ice cream 

crispy fried date and ginger pancake  
with vanilla ice cream 

assorted fruit salad with cardamom syrup

New Year’s Eve 
Celebrate a memorable night in Anokaa  
with the delightful seven course menu  

showcased by executive chefs  
Pawan Kumar and Asad Rahman along with  

entertainment to make you linger  

A glass of our finest house champagne 
is served upon your arrival along with a teasing  

canopy to tickle your taste buds 
 

A table magician will be entertaining you  
in between your dinner and desserts

Along with a belly dancer to  
complete the evening delight 

If you prefer to enjoy our tasty cuisine  
in the luxury of your own home,  
please contact us for a menu

New Year’s Eve Menu £39.50 pp 
(minimum of two people)

Teasing course 
wild african king prawns  
with fennal and coriander or  

karrellan lobster soup flamed with brandy 
  

Starter 
tandoori breast of quail (pigeon)  
with wild rocket and mango salad or  

crispy fried asparagus and potato cake with gurka chutney 
 

Rest course
sorbet 

First course 
pan seared black bream with flaked rice & khadai vegetables 

served with green mango and coconut chutney 

Second course 
seared lamb rack with rajastani corn and coriander sauce 

served with lemon rice or  
kashmiri lamb with almonds and red spiced sauce 

served with pulao rice

Accompaniments 
garlic spiced spinach or

new jersey potato with punjabi gobi

wild mushroom and truffle oil nan bread or
date and ginger nan bread 

Desserts 
assorted Indian mettai (dessert) platter 

Final course 
mint tea or coffee


