
 

  

 
 
Valentine’s Day 
at The Cinnamon Club 
 
£75 per person with complimentary Sweet Juno cocktail on arrival 

 

 

 

Amuse Bouche 

Spiced chickpea and cheese fritter with passion fruit raita 

 

Starters 

Grilled Scottish scallop with kadhai spices, oyster ceviche and tandoori salmon 

Malabar style crab broth flamed with brandy   (Two Spoons) 

Sandalwood flavoured tandoori black leg chicken breast   (Two Spoons) 

Galauti kebab – clove smoked tender lamb kebab with gold leaf 

Bombay spiced vegetables with truffle pao    (Two Spoons) 

Crisp Portobello mushroom with wild mushroom duxelle, apple and fennel chutney 

 

 

Middle Course 

Bengali style vegetable cake with kasundi mustard 

 
 
 
 
 

Prices include VAT @ 20%. A 12.5% discretionary service charge will be added to your bill. Some of our dishes may

contain or have been in contact with nuts, please let your server know of any allergies or dietary requirements.  We

import all our spices directly from approved growers across India.  Our food suppliers have given assurances that

none of our ingredients are genetically modified. Fish may contain small bones. Game dishes may contain shot. We 

welcome your comments and suggestions.  Please speak to our Duty Manager or e-mail us at 

info@cinnamonclub.com  Please be considerate when using mobile phones.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

Main courses 

Pan seared sea bass fillet with tomato lemon sauce, tamarind rice 

Tandoori king prawns with saffron almond sauce, pilau rice   (Two Spoons) 

Char-grilled black leg chicken breast filled with pistachio and chicken liver   (Two Spoons) 

Slow braised Pyrenean milk fed lamb shoulder with curried morels 

Hyderabadi style biryani of root vegetables with boorani pomegranate raita   (Two Spoons) 

Plantain kofta with yoghurt and coconut sauce, beetroot chutney   (Two Spoons) 

 

 

Side dishes 

Stir-fry of seasonal greens with kadhai spices 

Black lentils    

Pilau or steamed rice    

Garlic or plain naan   

 

 

Desserts 

Milk & Rose – Milk pannacotta, rose preserve jelly and rose petal biscotti    (Two Spoons) 

Floating island in thandai custard   (Two Spoons) 

Warm chocolate mousse, white chocolate ice cream   (Two Spoons) 

Blood orange tart with spiced ice cream    (Two Spoons) 

Ice cream or sorbet selection   (Two Spoons) 

 
 
 

 

 

 

 

 


