Grishna

TASTE OF TRISHNA

MOTHER’S DAY MENU
15th March Only
(Available from 12:00 - 18:15)

3 courses for 50
4 courses for 55

VARIETY OF PAPADS & CHUTNEYS

SAMOSA CHANA CHAAT

[masala chickpeas, tamarind, sweet yoghurt, sev]
or

KOLIWADA SQUID & SHRIMPS

[carom seeds, chilli & peanut chutney]

or

DUCK CHUTNEY SEEKH

[tomato tokku, Kashmiri chilli, shallots, pineapple chutney]

PANEER TIKKA ANARDANA

[coﬂoge cheese, raw mango, mint, corn & pomegranate chaat]

or
HARIYALI BREAM

[green chilli, coriander, smoked tomato kachumber]
or
KOLHAPURI CHICKEN CHOP SUKKA

[sesame, poppy seeds, sprouts koshimbir, green coconut chutney]

HYDERABADI SUBZ KOFTA

[saffron, cashew nut, almond, kewra, paneer]

or

WILD MUSHROOM & MOREL KAIMA BIRYANI

[kaima rice, sliced truffle, pink peppercorn raital

or

MALWANI PRAWN CURRY

[Vannamei prawns, coriander, coconut, tamarind]

or

GONGURA LAMB
[Welsh lamb, pickled sorrel leaf, Guntur teja chilli]

Served with [makai palak, dal panchmel, basmati rice or bread basket]

add Tandoori Lamb Chop 23pp [Kashmiri chilli, ginger, crushed onion, kasundi mooli]

CHENNAR PAYESH
[saffron rasmalai, berry chutney, kataifi]

or
PARSI KULFI FALOODA

[rose meringue, chikoo kulfi, tutti frutti, basundi]

or
KHARWAS
[jaggery poha, chilli amrud jelly, poppy seed tuile]

Please speak to your server regarding any allergy concerns.
Whilst every effort is made, we cannot guarantee that each dish is free from traces of allergens including peanuts.
We charge £3.50 per guest for unlimited filtered Belu water.

A discretionary 15% service charge will be added to your bill. All prices include VAT.



