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Jewellery Quarter’s Hidden Gem.
Birmingham’s Indian Icon.

From Bublé to Barlow – stars visit, guests return.
This Festival, Make Lasan Your First Choice.
Make Moments Memorable. Taste the Legend.



M A I N S
Choose one main

P U D D I N G S
Choose one pudding

S T A R T E R S
Choose one starter

B I R M I N G H A M  R E S T A U R A N T  F E S T I V A L
2 Courses £30 | 3 Courses £36

Basket  of  Papads
Papads served with a sweet and spicy chutney. +£4

Methi  Chicken
Exquisite free-range chicken atop a full

bodied bhuna of curried fenugreek.
(Vegan option available)

Kashmiri  Rogan
Tender lamb, slow-braised in a bone-
marrow stock and spiced with garam

masala.

Sea Bass Pappu
Pan-fried sea bass and sautéed spinach
over tangy, savoury Andhra dhal gravy.

Butter Chicken
Tender chicken tikka simmered in

tomato and cashew sauce.
(Vegan option available)

S I D E S
Any two for £12

Okra  |  Gobi Angara  |  Dhal  |  Aloo

Bombay Mess
Eton mess, Lasan-style. Light meringue with
fresh mango crème, raspberry sorbet and
textures of coconut and sweet pineapple.

Sticky Date Pudding
Spiced date pudding topped with masala

sultanas, served with vanilla ice cream and
spiced toffee sauce. (Vegan option available)

Mahi Salmon
Roasted salmon marinated in a blend of

tomato, lime and red pepper, with mint

and coriander chutney.

Samosa Chaat
Crunchy potato samosa topped with

spicy chickpeas, drizzled with cool mint

yoghurt and tangy chutneys.

Kasturi  Chicken
Tender fenugreek chicken, charred in

the clay oven. (Vegan option available)

Allergenic ingredients are present in our kitchen. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 
Please ask your server for our full allergens chart.​ 10% Discretionary service charge applies to all tables.

T&Cs: Birmingham Restaurant Festival Menu is available for maximum table size of 6. Cannot be combined with other offers or privileges.

Vegan option available

Beef  Vindaloo
Slow-cooked beef in a spicy, tangy

sauce with vinegar, garlic, and tomatoes.

Palak Paneer
Pan-fried paneer in a smooth, velvety

spinach sauce.


