
Made with Love

SMALL PLATES
 Vegetable Pakoras (vg)

Aloo Tikki Anardana Chaat
Spiced Mashed Potato Patties, drenched with diced onion & tomatoes. 

Garnished with yoghurt, mint and tamarind chutney (v, d)
Chicken Kalmi Kebab

Mughlai style chicken made using chicken drumstick marinated with yoghurt, soft cheese, white pepper, 
green chilli, garlic & ginger paste(d, gf)

⁠
Tandoori Achari Broccoli

Brocccoli marinated with panch puran, homemade pickle, grounded spices, yoghurt(d, v)

MAINS
Beetroot & Lotus Root Kofta Curry

Beetroot and lotus root patties immersed on to a rich sauce made using
 Indian spices, onion, tomatoes, fresh cream(d, v) 

Subz Miloni
Mixed vegetable cooked in a rich spinach gravy with 

spices, onions and tomatoes (v, d)
⁠

Dal Bukhara
The famous Black lentils Dal also known as Maa Ki Daal cooked in a makhani style sauce using spices, 

tomatoes and herbs. Finished off with a ghee tadka and smoked off using Charcoal(v, d) 
Lamb Rara Ghost

Awadhi-style dish. Diced lamb cooked well with a keema curry base(gf, df)

ACCOMPANIMENTS
Chicken Yakhni Pulao

A classic Pulao dish made using fragrant fluffy basmati and marinated tender chicken thighs, yoghurt, 
Indian spices and Yakhni stock(d)

Bread Basket
Roti/naan/garlic naan(v,d)

DESSERT
Rose Milk Cake

A light & fluffy sponge cake. Drenched in a delectable Malai mixture. 
Layered with homemade rose jam & whipping cream frosting. 

Topped with crunchy pistachios & dry rose petals(v,n,d)

BANDOOK

VALENTINE’S DAY MENU
£45 per person

BATH 10TH - 16TH FEBRUARY 2025

Please always inform your server of any allergies or dietary requirements before ordering. Not all ingredients are listed on the menu, please ask us if
you require a full allergen report. A discretionary optional service charge of 12.5% will be added to your bill. Prices include VAT.


