
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Thanksgiving in London 2017: Must-Trys 
For Indian Dishes with an American Twist:  Amaya and Chutney Mary

 
 

http://www.amaya.biz/
http://www.amaya.biz/


What: Amaya and Chutney Mary are throwing a Thanksgiving party with some 
Indian favourites with a few American twists. The menu is available on Thursday 
25th November, and it’s a five-course feast of bold flavours. 
 
The Menu: Kicking things off is the large diver caught king scallop griddled in 
a light green herb sauce, followed by tandoori foie gras with tamarind glaze and 
fresh mango salsa. Choose from either tandoori guinea fowl with kashmiri chilli, 
fenugreek leaves and mustard, or grilled duck breast cooked in roasted coconut 
and southern spices. Both dishes are served with a range of sides (sweet potato 
chaat, caramelised Brussel sprouts and chestnut, and Amaya naan). Finishing off 
the feast is organic prawn biryani with black rice, and autumn fruits brulee for 
dessert. 
Price: £65 per person. 
Where: Halkin Arcade, 19 Motcomb St, Belgravia, London SW1X 8LB 
 


