THE CINNAMON CLUB

DIWALI FEAST

£65.00 per person | Add on wine pairing: £45

To maximise your dining experience, this menu must be ordered
by each diner at your table.

Every Diwali has always been a celebration close to my heart. Much
like Christmas in the West, it's a time when families come together,
friends reconnect and the joy of giving and sharing fills the air.

Diwali is celebrated differently across India; some honour Lord Rama’s
return, others worship the fierce goddess Kali and many seek blessings
from Lakshmi, the goddess of wealth. But no matter the story, the essence
remains the same: light triumphs over darkness and love overcomes all.

This year, | invite you to celebrate Diwali with us. Let our festive menu be
your feast of joy, crafted with the warmth of tradition and the elegance of
modern Indian cuisine. Whether you’re with family, friends or simply treating
yourself, we promise an evening filled with flavour, laughter and light.

Wishing you a Diwali full of love, light and delicious memories.
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(v) Vegetarian (g) Contains gluten (n) Contains Nuts

Prices include VAT at prevailing rate. Allergen information available on request. Please inform one of our team of any specific
allergy or dietary requirement before placing your order. Our suppliers and kitchens use a variety of ingredients which makes
itimpossible to guarantee that the food is allergen trace free. Therefore, guests with any dietary restrictions or allergies are
requested to inform wait staff upfront before placing your order and are advised not to share food with other guests on the table.
We import all our spices directly from approved growers across India. Our food suppliers have given assurances that none of our
ingredients are genetically modified. Fish may contain small bones. Game dishes may contain shot.

Vegetarian and dietary alternatives available on request.

WELCOME MITHAI THALI
A Diwali Ritual

CANAPES FOR THE TABLE

Tandoori paneer tikka with fig and walnut chutney (v)(n)
Pithod - chickpea and yoghurt gnocchi with tamarind chutney (v)
Tangy peas in semolina shell, beetroot raita (v)(g)

Janz rose’s Tasmanian sparkling wine, Classic Cuve’

STARTERS

Dal Pakwan - Sindhi style yellow lentils with spiced wheat crisp (vg)(g)
2022 Vecchio Samperi Marco de Bartoli, Sicilian Marsala

Char-grilled long legged partridge breast, mushroom, thyme pickle, pear chutney
2025 Malbec la Piedras, Mendoza, Argentina

Shrimp 65 - South Indian stir-fried shrimps with lentils and curry leaf
2024 Rieslig Kabinet Rauen, Mosel, Germany

MAIN COURSE

Filled jumbo morels, morel and pea stir-fry, tomato fenugreek sauce (v)
2021 Alvarinho Milagres, Vino Verde, Portugal

Tamarind glazed halibut on the bone, Mangalore curry sauce
2024 Gruner Veltliner, Kamptal, Austria

Dhungar Murg Korma - smoked chicken, cashew nut, Himalayan screwpine (n)
2023 Muscadetta Marabino, Val di Noto, Italy

Lucknowi lamb shank biryani, aubergine salan, burhani raita (g)(n)
2022 Ouillieux Romanis, Cuve’ prestige, Corbiere, Languedoc, France

Lemon rice and Black lentils for the table

DESSERT

Saffron pistachio kulfi, coconut phirni, date & almond burfi (g)(n)
Muscat de Peysonnes, Frontignan, France

Please ask your server for dietary or vegetarian alternatives
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What

Pithod

Saag
Carpaccio
Moily

Caviar

Snow
Mille-feuille
Escalope
Galouti
Pigeon
Pumpkin
Smoky raita
Masala peanut
Wild Prawn
Alleppey curry
Venison
Black stone flower
Masala mash
Raan

Kulfi
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When
2008
2002
2005
2001
2020
2016
2013
2003
2004
2001
2008
2007
2015
2016
2006
2017
2009
2001
2021
2012
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Where
Rajasthan
Punjab

Bengal

Kerala
Instagram
Bazaar
Mumbai
Hyderabad
Lucknow
Anjou, France
Home

Spain

Delhi

South Australia
Backwaters
Scotland/ Rajasthan
Chettinad
Cinnamon Club
Mughal India
All over

Notes

Chickpea & yoghurt gnocchi
Crumble

Cure

Broth

Nutty pop
Impossible

Bade Miya Kababiya
Granite

Need Luck Now

NOT Trafalgar Sq
Slope

Capital Hotel
Ashoka Bar
Sustainable
Houseboat
Roast-rest and Raj
Autumn

Best of both worlds
Lockdown Battersea
JohoSoh

thecinnamoncollection www.cinnamonclub.com

Let your life lightly dance on the edges of time

like dew on the tip of a leaf.

Rabindranath Tagore




