Dining & Events

About Us
Hailed as a “tasteful and authentic symbol of
ethnic village life. ”Chokhi Dhani or “Fine
Village or Good Dwelling,” opened near
Jaipur in 1990 as a celebration of traditional
Rajasthani cuisine. Since then the original
restaurant has expanded to include a huge
22-acre five-star resort and event park, as well
as numerous other resorts across the country.

Center Of Attraction
The two-ton, 14 foot long and life-size bronze
elephant sculpture stands proudly at the
entrance, greets you outside @ Chokhi
Dhani which sounds more than worth a look.

Discover Our Waterside Venue
Chokhi

Dhani

offers

a

vibrant

atmosphere and exceptional service
that entrances all. It is a premium
fine-dine restaurant and lounge in
London offering the authentic taste of
India. Be it the food or the décor, it
aims at representing the Indian culture
in its honest-to-goodness form.
Chokhi Dhani features a picturesque
restaurant reflecting a mélange of
modish furniture and vintage feels.
All of this is coupled with the warmth of
appeasing hospitality and a welcoming
gesture towards the guests in order to
reflect the innate heritage of being
responsible emcee.

On The Plate
Savor the tasteful Indian cuisine brought to you on the platter
by Chokhi Dhani.
The menu highlights dishes from the ancient princely times of
India, with its legendary royal cuisine. We offer dishes with
textures and flavors that guarantee an immersive and multi-sen�
sory experience. The health and well-being of our Guests and
our staff is of the utmost importance to us. This has always
been the case, however, now more than ever, safety measures
are of paramount importance.

In The Glass
A mix of beverages to accommodate the tastes of each guest is
offered at Chokhi Dhani. The wine list is hand selected by our
dedicated drinks team to complement the menus. Our mixolo�
gists design the cocktails to feature seasonal flavors that suit
any occasion as an arrival drink. A feeling of Freshness is
served in the glass prepared following top-notch recipes.

Bar Menu :

Wine list

|

Cocktails

A Venue For Every Season
At Chokhi Dhani, you will get to embrace all the season in their full glory. We offer the
perfect venue for both summer and winter with appetizing meals to suit the weather.

Winter

Indulge in the flavors of piping hot delicacies,
shorbas, and hot beverages to give your body the
warmth it needs on a chilly winter day.
Our private dining room is the ideal setting for a
Christmas celebration. Our annual themes will
put you in the festive spirit, creating an impressive
experience from arrival.

Summer
To beat the sultry weather outside, we present
to you a wide variety of house special cocktails
and mocktails to soothe your senses. We have
in our Indian menu a series of delicacies that
gives a cooling effect to the body, hence ideal
to try on a summery day.

-

Capacity & Rate
We provide a lot of flexibility throughout the venue and can tailor the room
set up to suit your numbers and style of event. See more information below
Official
room name
Exclusive
Restaurant Hire

Sit-down Stand-up
Reception
dinner

90

140

Room hire 'From'

Rate

Lunch (Tuesday – Friday)

£2500

Dinner (Tuesday – Thursday)

£3600

Lunch (Saturday and Sunday)

£3600

Dinner (Friday to Sunday)

£4500
-

-

Chokhi Dhani Veg Menu

£30 – Starters, Main course & Dessert plated rest for table

For the table:

-

Papad Bowl & Chutney Tray

Assorted Side Dishes
Dal Tadka
(A combination of fine lentils)

Shuruwaat
Veg Samosa
(Indian short crust pastry filled with seasonal vegetables & array of sauces)

Bread Basket
(Roti / Naan)

Chilli fried potatoes
(Home style crunchy Fried potato tossed with chilli, tomato & spices)

Steamed
Basmati Rice

Tandoori florets
( Cauliflower & broccoli )

Baad mein

Main Course

Indian Carrot Fudge Halwa with
Milk Vanilla Ice cream, Pistachio Crumble

Subz kadhai paneer
(Homemade cottage cheese tossed with peppers and tomatoes)
Gatte Curry
(Gram flour dumpling in yoghurt sauce)
Aloo Pyaz ki sabzi
(Seasonal potatoes with diced onion)

-

please let our team know if you need more information about allergens present in the menu. 12.5% service
charge will be added to the bill. we only use free-range eggs and premium quality ingredients intheir prime
duration. seasonal, sustainably and UK sourced wherever possible. Our used oil is recycled for biodiesel
projects. all prices include 20% vat

-

Chokhi Dhani Grande fiesta Menu
£52- Dessert plated - Everything else to share for table

For the table:

-

Baingan Bhartha
(Roasted Aubergine Ash & Cumin)

-

Dal Makhan
(black lentils in a luxurious sauce)

Papad Bowl & Chutney Tray

Starters
Assorted Side Dishes

Kadak Momo Chaat
(Crispy vegetarian dumpling, potato & chickpeas)

Wild Mustard Smoky Raitha

Indian style masala fries
(Home style crunchy French fries tossed with chilli, tomato & spices)

Bread Basket
(Roti / Naan / Rosemary cheese Naan)

Jumbo Jhinga Balchao
( 3 tiger prawns in their hells & goan spices )

Pilau, Basmati Rice with Kashmiri saffron

Murgh Makhmali Kebab
(Succulent Chicken breast Tikka marinated with creamy cheese & Mint chutney )

Baad Mein

Main Course
Rajasthani Laal Maas
Tawa Chicken
Tandoori Mango Paneer

-

Passion fruit Cheese cake,
Indian Carrot Fudge & Moda Burfi

-

please let our team know if you need more information about allergens present in the menu. 12.5% service charge will
be added to the bill. we only use free-range eggs and premium quality ingredients in their prime duration. seasonal,
sustainably and UK sourced wherever possible. Our used oil is recycled for biodiesel projects. all prices include 20% vat
V- vegetarian
VG- vegan
VVG- can be made vegan
GF- gluten free

Chokhi Dhani Gold Menu

Assorted Side Dishes

£32 – Starters, Main course & Dessert plated
Rest for Table

-

For the table: Papad Bowl & Chutney Tray

Bread Basket
(Roti / Naan)

Veg Samosa
(Indian short crust pastry filled with seasonal vegetables & array of sauces)

Wild Mustard Raitha

Indian style masala fries
(Home style crunchy French fries tossed with chilli, tomato & spices)

Steamed Basmati Rice

Murgh Joshila
(Aromatic marinated Chicken thighs cooked in Tandoor)

Baad mein
Indian Carrot Fudge Halwa with
Milk Vanilla Ice cream, Pistachio Crumble

Sheekh-e-khazana kebab
(A lovely blend of Minced Lamb & Chicken, ginger, mint & Mace)

Main Course
-

Subzi Kadhai Paneer

-

Dal Tadka
(A combination of fine lentils)

Shuruwaat

Chicken Biryani

Aloo Mutter
(Seasonal potatoes, garden fresh green peas, onion tomato, turmeric & chilli)

please let our team know if you need more information about allergens present in the menu. 12.5% service charge will
be added to the bill. we only use free-range eggs and premium quality ingredients in their prime duration. seasonal,
sustainably and UK sourced wherever possible. Our used oil is recycled for biodiesel projects. all prices include 20% vat
V- vegetarian
VG- vegan
VVG- can be made vegan
GF- gluten free

Chokhi Dhani Diamond Menu

Assorted Side Dishes

£42 - Dessert Plated - everything else for table to share

For the table: Papad Bowl & Chutney Tray
Shuruwaat
Kadak Momo Chaat
(Crispy vegetarian dumpling, potato & chickpeas)
Indian style masala fries
(Home style crunchy French fries tossed with chilli, tomato & spices)
Prawn Kempu Bezule
(Mangalorean chillies, Ginger, Curry leaves & coconut)
Murgh Makhmali Kebab
(Succulent Chicken breast Tikka marinated with creamy cheese & Mint chutney)

-

Aloo Mutter
(Seasonal potatoes, garden fresh green peas, onion tomato, turmeric & chilli)

-

Bread Basket
(Roti / Naan)
Wild Mustard Raitha
Steamed Basmati Rice

Baad mein
Seasonal Cheese Cake with
Cinnamon scented Summer berry compote

Main course
Jodhpuri Murgh
(Chicken inner fillets, yellow split gram, chilli & Jodhpuri style curry)
Lamb Bhuna Adrak
Tandoori Broccoli

please let our team know if you need more information about allergens present in the menu. 12.5% service charge will
be added to the bill. we only use free-range eggs and premium quality ingredients in their prime duration. seasonal,
sustainably and UK sourced wherever possible. Our used oil is recycled for biodiesel projects. all prices include 20% vat
V- vegetarian
VG- vegan
VVG- can be made vegan
GF- gluten free

-

An Exciting New Culinary Experience

Chokhi Dhani London

-

