
 Christmas Day Feast 

Fourth course

Third Course
FARSHI CHICKEN

chicken fillet with pumpkin aloo and grilled endive in a garam masala jus
GOAT CURRY (ON THE BONE)

 festive Nepali goat curry with aromatic herbs, rice and roasted broccoli
COD LOIN

herb-crusted cod with baby prawns and coconut-infused spinach
TURKEY TIMURI

turkey in spiced Timuri sauce served with beetroot basmati rice
THAKALI THALI (V)

vegetarian spread with Jeera brussels, Daal, pumpkin, Bhayatal, paneer, vegetable tikki, pilau rice and puri

TURKEY TIKKI
festive turkey Keema tikka with brussels sprouts and garlic chutney

EVEREST SPECIAL CHICKEN
chicken stuffed with chestnut and spinach served with a rich Thukpa soup

LAMB CHOILA
spiced lamb with crispy rice, radish, and tangy tomato chutney

HONEY & GINGER GLAZED HAKE
marinated hake with cauliflower Malai 

PARSNIP AND PANEER PARCEL (V)
parsnip wrapped paneer with leek and tamarind chutney

CHILLI-CHOCOLATE CHEESECAKE
velvety cheesecake with a hint of heat, topped with vanilla ice cream

RABRI AND MANGO HALWA WITH JELABI
sweet mango halwa with rich Rabri and crispy Jelabi.

PISTACHIOS AND MALAI KULFI
creamy Kulfi with a pistachio crumb 

BASECAMP “5364” SOUP (V)
hearty, warming soup to start your festive adventure

Second Course

Finish with
GINGER AND CARDAMOM MASALA TEA 

 warm, fragrant, and utterly soothing.

*pre-order required at least 1 week in advance

 please inform us of any food allergies when placing your order
*A 10% discretionary service charge will be added to the total bill

Join us for a delightful four-course celebration  // £69.00 per person


