
Enjoy your enchanted Christmas feast!

Course 1 
Pani-puri , crispy wheat bubble served with traditional spiced 

mint flavoured water gfo.

Course 2

Rose chuski, rose water ice popsicle with chaat masala gf.

Amuse bouche

Course 5 

Christmas Vegan Lunch 
Menu

Course 3 

Course 4

$149 pp 
*Alternative options are available to meet dietary
requirements

Potato chat nest, spiced turmeric vegan yoghurt, date & tamarind chutney,
kachumber salad, sev gf.

Smoked eggplant tofu luchi, fried bread stuffed with smoked eggplant
& tofu, mango chutney, mint chutney gfo. 

Potli chickpeas & vegetable biryani, slow cooked vegetable biryani wrapped in
naan, vegan cucumber raita gfo. 

or
Banana leaf wrapped masala tofu served with lemon rice, spicy raspberry

chutney, lime gf.

Vegan mango kulfi, mango purée, pistachios, strawberry dust gf. 

Watermelon Shorba  
Masoor lentil cold soup, watermelon, roasted bell pepper, lime. gf.

C h a k r a


