
 

Allergen menus available on request. Prices include VAT @ 20%. Please be considerate when using mobile phones. 12.5% discretionary service 

charge will be added to your bill. All gratuities go directly to staff. Some of our dishes may contain or have been in contact with nuts, please 

let your server know of any allergies or dietary requirements you have. Our food suppliers have given assurances that none of our ingredients 

are genetically modified. Game dishes may contain shot. (v) Vegetarian (n) Contains nuts (gf) Gluten free (df) Dairy free 

 

FESTIVE PARTY MENUS [SAMPLE MENUS] 

THE CINNAMON  

£35pp 

 
 

 

STARTER  

CHAR-GRILLED COBIA FISH with fennel and coriander, curried yoghurt  

or  

BOMBAY STREET FOOD. Vada pao, tapioca cake and chilli paneer  

 

MAIN COURSE  

LAAL MAAS Rajasthani style fiery lamb curry  

or  

STIR-FRIED PANEER AND BABY CORN Kadhai spices, pilau rice  

 

SHARING SIDE DISHES  

Black lentils, and stir fried greens / Bread selection  

 

DESSERT  

STICKY GINGER TOFFEE PUDDING Garam masala ice cream  

 

Vegetarian alternatives are provided on the night.  

 

TEA AND COFFEE  

HOMEMADE PETITS FOURS 
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THE ESSENCE OF CINNAMON  

£50pp 

 
APPETISERS  

SELECTION OF COLD STARTERS FOR THE TABLE  

Papdi chaat, Avocado hummus, Tandoori chicken chaat / Char-grilled fruits and watermelon chaat in gem cups  

 

STARTER  

GRILLED PINK AUBERGINE Sesame, tamarind and peanut crumble  

 

SOUP  

KERALA SPICED LOBSTER SOUP Flamed with Cognac  

or  

KADHI PITHOD SPICED YOGHURT SOUP with chickpea gnocchi  

 

FIRST MAIN  

CHAR-GRILLED WILD AFRICAN PRAWN Coriander and garlic crust  

or  

KALE AND QUINOA KOFTA Tomato lemon sauce  

 

SECOND MAIN  

CLOVE SMOKED LAMB RUMP Fennel and nutmeg sauce, saffron rice  

or  

TANDOORI TRIO PANEER TIKKA, achari cauliflower, padron pepper  

 

SHARING SIDE DISHES  

Lucknowi chicken biryani, Burhani raita, Black lentils and Selection of breads for the table  

 

DESSERT  

HOT DARK CHOCOLATE MOUSSE Cinnamon ice cream  

 

Vegetarian alternatives are provided on the night. 

 

TEA AND COFFEE  

HOMEMADE PETITS FOURS 

 


