


the chilli pickle

If you are looking for an unforgettable alternative to the 
traditional Christmas party, why not add a touch of 

India to your event?

At The Chilli Pickle in  Brighton we are ready to help you  
celebrate Christmas with delicious food and great drinks 

in colourful surroundings in the centre of Brighton.  
We are the perfect destination for a friendly get together,  

family gathering, team social or company staff party.
For all booking enquiries please contact us directly:

bookings@thechillipickle.com 
or call us on:  01273 900383

The Chilli Pickle, 
17 Jubilee St,

 Brighton BN1 1GE

thechillipickle.com

 Christmas



MENU

20182 courses 

plus nibbles – £26
3 courses 

plus nibbles – £30

christmas

nibbles platter
MINI PAPPAD, FAR FAR CRACKERS, CHUTNEYS 
AND PICKLESCHRISTMAS MIX 
Pecan, peanut and hazelnut, sevian, namkeen, 
coconut, cranberries, curry leaf, lotus seed, cornflake

starters 

CELERIAC MULLIGATAWNY (V)
Anglo Indian curry soup with masala Kakra crackers

GOOSE MOMOS 
Nepalese steamed Gressingham goose dumplings with 
blood orange chilli sambhal

BENGAL MARINATED ‘CHALK FARM’ TROUT
with pickling spices, mustard oil, citrus, shallots, hung 
yoghurt and tricolour appam 

DAHI PURI (VG)
Puffed mini puris with chick pea salad, soya spiced 
yoghurt, shallot, ginger, sev and kaleidoscope chutneys

PARSNIP, SHALLOT & CURRY LEAF PAKORA (VG)
Crispy fritters with herb and redcurrant chutneys

Choose 1 of the following:

mains  

FESTIVE SIGRI MIXED GRILL 
Clove smoked venison boti kebab, red chicken tikka, 
jeera lamb chop, Lotlands Farm turkey seekh, 
watercress, chestnut & pepper biryani, hot spiced 
brown onion gravy and riatta

KERALA FISH POT    
Tiger prawns, crab, clams & local catch simmered in a 
hot and sour broth with green mango and coconut rice.

PUNJABI AUBERGINE CURRY           (VG) (Peanuts)  
Aubergine pieces with peanuts, tamarind, coconut, 
jaggery and sesame finished with pickling spices and 
served with coriander, curry leaf roti and cachumber 
salad

OLD DELHI TANDOORI TIKKA CHICKEN 
Classic butter chicken Old Delhi style, tandoori chicken 
pieces finished with fenugreek, garam masala, chilli, 
honey and butter served with coriander cumin naan & 
cachumber riatta

TANDOORI MIXED VEGETABLE & PANEER KEBAB 
(V)     
Yellow spiced broccoli, malai paneer, chilli cauliflower,  
watercress, chestnut & pepper biryani, hot spiced 
brown onion gravy and riatta   

BEEF SHORT RIB MADRAS         
Slow braised rare breed short rib with a dark 
roasted Chennai masala finished with date mollases
and habenero chilli served with parsley & mixed herb 
garlic naan

Choose 1 of the following:

dessert
CHRISTMAS PUDDING KULFI, berry compote, stollen

SPICED POACHED PEAR, stem ginger jaggery 
caramel, coconut sorbet

DARK CHOCOLATE ORANGE POT clotted cream, 
cinnamon snap

or

CINNAMON SPICED ESPRESSO MARTINi 
(£2 supplement)

RAJ’S HOT BUTTERED RUM PUNCH 
(£2 supplement) 

Choose 1 of the following:

HEAT    (VG) VEGAN   (V) VEGETARIAN

Before ordering please speak to a member of staff if you have a food allergy or intolerance.

(to share)



THE VENUE

The restaurant can accommodate:

Up to 100 guests seated

Up to 120 guests standing

Bright, warm and colourful, The Chilli Pickle is the perfect 
place to celebrate the festive season.  With a large flexible 

dining space there are many options be it a daytime or 
evening event.

thechillipickle.com



THE VENUE

thechillipickle.com



For more information, booking enquiries, or how 
we can tailor your evenings, drop us a note at

bookings@thechillipickle.com

or why not give us a call on :
01273 900383

@thechillipickle

17 Jubilee St, Brighton BN1 1GE
 


