
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Let your life lightly dance on the edges 
of time like dew on the tip of a leaf. 

Rabindranath Tagore 



  

 
 
 
 
 

 
 

Diwali at The Cinnamon Club 

17th - 30th October 2016 

 

Every year the sound of firecrackers announces the 
celebration of India's favourite festival, Diwali.  Homes are 
decorated, sweets are distributed and thousands of lamps 
are lit to create a world of fantasy. Of all the festivals 
celebrated in India, Diwali is the most vivid. 

The Diwali story differs from state to state. In the North, it is a 
celebration to mark the return of Lord Rama after his victory 
over Ravana, the demon king of Lanka. 

In the East, it is linked to the worship of demon-goddess Kali 
and in the business communities of India, Lakshmi - the 
goddess of wealth - is worshipped to give thanks and to pray 
for prosperity.  Throughout India Diwali is enjoyed by people 
of every religion, and the celebrations are similar to those 
associated in other countries with Christmas. 

The Cinnamon Club wishes you a very happy Diwali and a 
happy and prosperous year ahead. 

 

 

 
 
 
 
 
 

Prices include VAT @ 20%. A 12.5% discretionary service charge will be added to your bill. 

All gratuities are distributed to the entire team. 

 

 

(v) Vegetarian Contains gluten 

Some of our dishes may contain or have been in contact with nuts, 
please let your server know of any allergies or dietary requirements. 

 

 

Diwali at The Cinnamon Club 

£48 per person  

To maximise your dining experience, this menu must be ordered by each 

diner at your table  

 

Appetiser 

Tasting of Diwali snacks 

Pithod, green pea kachori, lamb fillet or wild mushroom pickle on wheat crisp  

 
Starter 

Lentil and curry leaf crusted plaice fillet, green mango coconut chutney 

or 
Jerusalem artichoke and peanut tikki with pomegranate raita (v) 

 
Rest Course 

Cranberry and ginger granita 
 

Main course 

Char-grilled mallard breast with masala rice, smoked paprika raita  
or 

Spiced pumpkin and quinoa parcel with stir-fry of kale and chestnut, yoghurt sauce 

 
Dessert 

Saffron pistachio kulfi in rice vermicelli nest  

 

 

 

 

 


