
1st Course 
Aloo Bhaja 

Fried Julienne Potatoes

Shukto 
Bitter Mixed Vegetable Stew

Bhaja Moong-Er Daal 
Roasted Moong Dal

Rice

2nd Course
Palong Shaaker Ghonto 

Mixture of Vegetables and Spinach Cooked in their own Juices

Bhandhakopi Torkari  
Wood-Fired Cabbage, Turmeric, Butter

Begun Bhorta 
 Roasted Eggplant, Mustard Oil, Herbs

 
Rice

3rd Course
Chhana’r Koftakari  

Paneer Dumplings in a Ginger, Cumin and Ghee Gravy

Bhindi Posto  
Whole Okra Pieces in a Posto White Poppy Seed Curry

Plastic Chutney 
Green Papaya Chutney

 
Naan

Dessert
Payesh 

Bengali Rice Pudding

Chena Gulab Jamun 
House-Made Cheese Dumpling, Whey and Saffron Syrup

Menu is a sample only and is subject to change. Should you have any special dietary requirements or allergies please inform your waiter. Please note: credit card payments incur a 
surcharge of 1.15% and a surcharge of 10% applies on Sundays.A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday).

NEW YEAR’S EVE 
BENGALI 3 COUSE VEGETARIAN MENU

PRE 9PM  $120PP           POST 9PM $140PP
INCLUDES LIVE ENTERTAINMENT


