
R o y a l  T h a l i  E x p e r i e n c e
Inspired by royal Indian kitchens, the Thali brings an array of dishes in one luxurious 

experience — a celebration of taste, colour, and tradition. -

( Royal Veg Thali – £19.45 pp ) 

Welcome Bite
Papadums with mango-lime chutney (v,d)

Starters choose any 2
Aloo Chaat Terrine (v,d)


Onion Bhaji (vG)

Florets of Heaven (v,g,s)

Mains (choose any 2)
Dal Tadka (v,d,M)


Emerald Paneer  (v,d)

Dal Makhani (v,d)

Chole Masala (v,d)


Kesar Butter Paneer (v,d)

Accompaniments
Garlic Naan (v,d) + Jeera Rice (v,d) or saffron rice (v,d)


Onion Cucumber Raita (v,d)

Dessert
Q ubani ka meetha (v,d)

Please Note:
(vG) vegan ( V) vegetarian. Contains: (d)  dairy (g) gluten (n) nuts (a)  alcohol, (CR) Crustaceans, 


(F) Fish, (MO) Molluscs, (M) Mustard, (S) Soya, (P) peanuts, (SD) Sulphur Dioxide (SE) Sesame Seeds, (E) Eggs 

Prices include VAT at the current rate. A discretionary 10% service charge will be added to your bill.

If you have any allergies or dietary re quirements please inform your server when ordering. 


       Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.



Please Note:
(vG) vegan (V) vegetarian. Contains: (d)  dairy (g) gluten (n) nuts (a)  alcohol, (CR) Crustaceans, 


(F) Fish, (MO) Molluscs, (M) Mustard, (S) Soya, (P) peanuts, (SD) Sulphur Dioxide (SE) Sesame Seeds, (E) Eggs 

Prices include VAT at the current rate. A discretionary 10% service charge will be added to your bill.

If you have any allergies or dietary requirements please inform your server when ordering. 


       Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.

R o y a l  T h a l i  E x p e r i e n c e

Inspired by royal Indian kitchens, the Thali brings an array of dishes in one luxurious 
experience — a celebration of taste, colour, and tradition. -

Royal Non-veg Thali – £20.95 pp
A feast of land & sea, showcasing Mayuri’s most indulgent proteins.

Welcome Bite
Papadums with mango lime chutney  (v,d)

Starters (Choice of 2)

Drums of Heaven  (v,g,s)

Machi Amritsari  (f)

Lamb Seekh Kebab

Mains (Choice of 2)

B utter Chicken (d,n)

Kaala Gosht (d,n)

Fish masala (f,n)


Tandoori Coconut King Prawns (cR,N)

Accompaniments
Garlic Naan (v,d) + Jeera Rice (v,d) or saffron rice (v,d)


Onion Cucumber Raita (v,d)

Dessert
Q ubani ka meetha (v,d)


