
SHARING MIX GRILL PLATTER (for 2) 
Tandoori Chicken Tikka Zaffrani, Mild Salmon Tikka, Lamb Seekh Kebab 

 Chaat masala fries, mint & coriander chutney  
 

SHARING VEGETARIAN PLATTER (V) (for 2) 
Tandoori Paneer Tikka Shashlik, Matar aur Saag ki Tikki (vegan), Onion Bhaji (vegan) 

 Chaat masala fries, mint & coriander chutney 
 

GULABI CHICKEN MALAI TIKKA – V-Day special 
Rose petals Infused, very mild chicken tikka marinated in cream cheese with soft aromatic spices, rested and tandoor roasted – contains nuts 

 
INFUSE CHOORI CHAAT (V) 

Infuse Signature street food snack of papdi, cornflakes, spiced potato, mango chutney, tamarind chutney, mint chutney, yoghurt and
pomegranate pearls sitting on a bed of rice poppadum 

Vegan version available  

 3-COURSE SET MENU- 13 & 14 FEB 

NIBBLES
Poppadums with Trio of Chutney’s 

Whether you’re celebrating Valentine’s, Galentine’s or simply indulging,  
enjoy this specially crafted menu from our Mayfair trained chefs… 

CHOOSE ONE INDIVIDUAL DISH FROM EACH SECTION OR ONE SHARER BETWEEN TWO 

Glass of Rose Prosecco - £6.95 | Rose n Lychee Bellini Cocktail - £9.95

STARTERS

MAIN COURSE (CHOOSE ONE PER PERSON) 
LOBSTER TAIL COCONUT CURRY (GF) (DF) (£4 surcharge) 

Lobster Tail cooked in coconut and turmeric bisque infused with fragrant curry leaves 
 

INFUSE DUM BIRYANI – CHOICE OF PRAWN/LAMB/CHICKEN/VEG/VEGAN 
Long grain Basmati rice cooked on Dum with biryani spices and choice of seafood/meat/veg/vegan. Served with raita. 

 
 BUTTER CHICKEN (GF) (contains nuts) 

Delhi style creamy chicken tikka curry, plum tomatoes, aromatic herbs and butter 
 

PUNJABI LAMB CURRY (GF)(DF) 
Tender boneless lamb in medium spicy curry, infused with ginger and herbs 

 
VEGETARIAN/VEGAN CURRY 

Please choose any vegetarian/vegan curry from main menu 
 

Served with following accompaniments to share 

Yellow Dal Tadka, tempered with royal cumin, red onion 
Long grain Basmati Saffron pulao 

NAAN or BUTTER NAAN or GARLIC & CHIVES NAAN 
 

 DESSERT (PLEASE CHOOSE ONE TO SHARE)  
GULAB KI KHEER  

Slow cooked Indian rice pudding infused with rose petal jam, nuts & green cardamom  
 

CHOCOLATE BROWNIE WITH ICE-CREAM 
Absolute taste bombshell chocolate brownie with Vanilla I/c and chocolate drizzle 

£29.95 per person. Minimum 2 persons. 10% service charge shall be added to the bill. 2 hr seating 
VEGAN/GLUTEN FREE ALTERNATIVES AVAILABLE 

 
 Allergen chart available. We do not work in a nut or gluten free environment. Please consult manager for severe allergies. 

Food may contain traces of nuts. Alcoholic drinks for over 18’s only. Prices Inclusive of VAT 

Valentine’s Day
S P E C I A L  M E N U


