
A christmas feast at Bandook. 
The feast of all feasts and one which we are proud to present! 

This year at Bandook, we will be sure to make all festive reunions a
memorable one. 

Our festive menu, “Indian bird with all the trimmings”,
will be available from 

24th November - 24th December. 
This enticing menu will available to a minimum group booking of 4 or

more. Festive small plates will be available to order for smaller bookings
as well as our usual main menu. 

You can also enjoy our signature house wines, cocktails and Christmas
cocktails to indulge with your loved ones. 

Feast will served in the middle and will be shared by everyone at the
table.  

C H R I S T M A S  A T
BANDOOK





Small Plates
Pani Puri shots V

Vada Pav V

Lamb chops GF, D
 

 
Festive Bird, GF, D

Whole corn-fed chicken stuffed and marinated with chilli, yoghurt, traditional
spices and pepper, tandoor-roasted. Contains dairy.

 

With Trimmings
Served with a Kashmiri gravy, cranberry chutney, roasted Bombay potatoes,

blanched and tempered tenderstem broccoli and okra fries.
 
 

 
Accompaniments

Naan, Saffron Pilau & House Daal Makhani
 
 

Desserts
Poached Pear & Kulfi (D, N)

Saffron infused poached pear. Served with malai kulfi.
(If you would like the nut-free option please inform the waiter).

 

CHR ISTMAS  AT
 

Festive Bird with trimmings
£35pp

24th November - 24th December  

This menu is served as sharing style for 4 or more people. A full dish description can be given, please ask your waiter. A full dietary information can be given upon request. 
Please inform us of any specific allergy and dietary requirements. A discretionary 10% service charge will be added to your bill. This is to simply reward our waiters for good service. 

At your say, we can always remove this charge, do let the waiter know.





Alcoholic Cocktails
Kachumber Kristmas £13

Hendricks Gin, Spicy Syrup, Blue Curacao, Apple juice. Garnished with slice of kachumber and 
red dried chilli 

 
Drunken Mango Lassi £10

Greek yoghurt,  Sugar, Vanilla Vodka, Mango puree. Finished off with fresh mango slice and 
mint leaf.

 
Christmas Cosmo £12

Absolut vodka, Ginger liqueur, Lime juice, Ginger syrup, Cranberry juice. 
Topped off with dried orange.

 
Chai martini £14

Chai syrup, Chai liqueur, masala chai, vodka. Garnished with star anise. 
 

Mumbai winters £12
Single malt, Benriach, Compari liqueur, OJ, Lime juice. 

Finished off with orange peel and Paan slice.  
 
 
 

Non - Alcoholic  Cocktails
Rosemary Lemonade £7.50

Home-made Rosemary Syrup, home-made Indian lemonade, soda.
 Garnished with Fresh rosemary. 

 
Virgin Christmas Cosmo £7.50

Cranberry Juice, apple juice, orange, freshly squeezed lime, raspberry and sugar  syrup.  
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Festive Tipple Menu
Available from

24th November - 24th December  

Please inform us of any specific allergy and dietary requirements. A discretionary 10% service charge will be added to your bill. This is to simply reward our waiters for good service. 
At your say, we can always remove this charge, do let the waiter know.





Small Plates
Pani Puri shots(v)

Vada Pav(v)

Chilli Paneer(v) (contains soya)
 

 
Stuffed Meatless Bhaingan 

Whole aubergine stuffed with a spicy potato mash, grilled(vg)
 

With Trimmings 
Served with a Kashmiri gravy(vg), cranberry chutney(vg), roasted Bombay

potatoes(v), 
blanched and tempered tenderstem broccoli(v) and okra fries(vg)

 
 

 
Accompaniments 

Naan(v), Saffron Pilau(v) & House Daal Makhani(v,d)
 
 

Desserts
Poached Pear & Kulfi (D,N)

Saffron infused poached pear. Served with malai kulfi.
(If you would like the nut-free option please inform the waiter).
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Festive Meatless Feast Menu
£30pp

24th November - 24th December  

This menu is served as sharing style for 4 or more people. A full dish description can be given, please ask your waiter. A full dietary information can be given upon request. 
Please inform us of any specific allergy and dietary requirements. A discretionary 10% service charge will be added to your bill. This is to simply reward our waiters for good service. 

At your say, we can always remove this charge, do let the waiter know.





Small Plates
Pani Puri shots(vg) (excl. yoghurt) 

Vegan Vada Pav 

Tofu Chilli(vg)

 

 
Stuffed Meatless Bhaingan

Whole aubergine stuffed with a spicy potato mash, grilled(vg)
 

With Trimmings
Served with a Kashmiri gravy(vg), cranberry chutney(vg), roasted Bombay

potatoes(vg), 
blanched and tempered tenderstem broccoli(vg) and okra fries(vg)

 
 

 
Accompaniments

Tandoori roti(vg), Rice(vg) & Chana Daal(vg) 
 
 

Desserts
Poached Pear(vg) & cinnamon vanilla ice-cream(vg)  

Saffron infused poached pear. Served with vegan Ice cream.  
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Festive Vegan Menu
£30pp

24th November - 24th December  

This menu is served as sharing style for 4 or more people. A full dish description can be given, please ask your waiter. A full dietary information can be given upon request. 
Please inform us of any specific allergy and dietary requirements. A discretionary 10% service charge will be added to your bill. This is to simply reward our waiters for good service. 

At your say, we can always remove this charge, do let the waiter know.



Get intouch directly with the restaurants when enquiring about Christmas,
NYE group bookings and Private dining options

 
 
 

BANDOOK BATH
3-7 Milsom Place

Bath 
BA1 1BZ

 
T: 01225 300 600

E: bath@bandookkitchen.com
 
 
 
 

BANDOOK BRISTOL
Unit 17, Cargo 2
Museum street

Bristol
BS16ZA

 
T: 0117 3362845

E: bristol@bandookkitchen.com
 

Please note: our bristol restaurant is a cosy container style restaurant and our
main menu is plentiful for all celebratory needs. 

There will be a festive blackboard specials daily so please keep a look out.
On this occasion we will not be serving the Bandook festive feast menu.
However, there will lots of Festive cocktails to kickstart all celebrations!

 
www.bandookkitchen.com
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