
S T A R T E R S

 

Nav Ratan Lamb (D) 

Translated as ‘nine jewels’ this lightly-spiced, creamy curry
will certainly adorn the taste buds with a sumptuous treasure
trove of precious gems. Tender, free-range marinated lamb

cutlet, with a soft gilouti pattie and fresh green chutney. 10.90 

Pakoras 

A mouth-watering selection of onion, lentil & spinach, 
cabbage & methi and spinach, onion & raisin fritters. 6.95 

Haleem (D)(G) 

This hearty Hyderabadi mutton stew dates back to the 
10th century and is a popular snack at bazaars and 

weddings. Slow-cooked pickled shallots, pearl barley, 
five varieties of lentils and crisp salt lamb combine 

to deliver a glorious taste sensation. 9.80 

 
Awadhi  Murgh (D) 

There’s no wrong way to cook chicken in Indian cuisine, 
and for those who crave variety, we present it in tasty 

triplicate. Smooth-smoked Awadhi chicken pate kebab malai
sheek, sindhi chicken and fresh coriander chutney. 9.90

 

 

Konkan Kekada (G)

This sublime creation is quite simply a culinary love letter 
from India’s west coast and you’ll be smitten at first bite! 

Fresh soft-shell crab in a crispy ajwain and Kashmiri 
chilli batter, accompanied by Devonshire crab cake, 

tomato chutney and sour mango. 13.50 

 

Ananas Paneer (D)  

Soft pineapple-infused paneer tikka, marinated in a blend of 
red bell pepper, garlic and onion seeds, with textures of sweet 

baby beetroot and fresh pineapple chutney. 8.50 
 

Tisria (D)  

A light and delicate Cochin dish that makes the palate sing
with delight. Seared scallop with cauliflower pakora, kalongi

puree and creamy mango-infused coconut milk. 11.90 
 

Mahi Machli

Fresh, roasted Salmon marinated in a delicious blend 
of tomato, lime and red pepper, with an aromatic mint 

and coriander chutney. 10.50 

Sarson Ka Jhinga

Already a Lasan classic and a firm favourite. Juicy 
freshwater tandoori king prawns marinated in mustard, 

turmeric and lemon, served with a sweet, tangy grapefruit 
and orange sirka. 12.50 

 
Hiran Samosa (G) 

Specially created for a sensitive raja who wanted a
soft, melt-in-the-mouth dish, these delights are certified fit
for kings! Tender, slow-braised venison in pastry parcels

with hiran gilouti. 9.50 
 

Sharing Platter  (D)(G)

Sharing at mealtimes is deeply embedded in Indian
dining culture, where families come together to bond,

share stories, celebrate life and make lasting memories.
We present a heavenly cornucopia of chicken sheek
kebab, succulent lamb cutlets, tender, slow-braised
venison samosas and roasted salmon, served with

tamarind and mint chutneys. 23.95 
 
 
 

 
 

M A I N S

Nellore  Chappa 

A soulful creation originating from the Kerala region so famed 
for its seafood dishes. Fresh pan-fried halibut with crispy curry  

leaf and chilli pakora in a delicious allepy sauce. 22.90

Kodiyal  Bass

This delightful opus from Karnataka features fresh pan-fried  
seabass fillet served on a spicy fenugreek and caraway broth. 19.50

Hyderabadi  Biryani  (D)

This flavoursome Biryani is steeped in history and remains a 
popular Deccani celebration dish. Layers of tender, slow-stewed goat 
and lightly-spiced basmati rice are cooked dum-style and the result is 

pure bliss! Served with sweet and creamy pineapple raita. 19.50

Samundari  Biryani  (D)

This exquisite coastal-born delicacy combines succulent
prawns, mussels, white fish, squid and aromatic basmati rice,

tempered with fresh coconut milk, curry leaves and tamarind. 19.90

Paya Raas (D)

An exquisite meaty delicacy originating from Delhi.
Slow-braised mutton gently simmered in bone marrow stock

with browned onion and spiced with whole garam masala. 18.50

Kerala Beef  Chil l i  Fry 

A sensational spice-rich South Indian beef stir-fry that’s 
a hot favourite among discerning Keralites. Marinated 
silver-strip beef, deggi mirch, red and green peppers,

curry leaves, garlic and spring onion. 17.50

Punjabi  Makhan Chicken (D)(N) 

Tender, marinated chicken tikka slowly simmered
in a creamy tomato kaju sauce. 16.90

Murgh Kari 

Succulent supreme of spring chicken, pan-seared and 
slow-simmered in a South Indian curry of roasted gram, 

fresh tomato, mustard seed and curry leaf. 16.90 

Mysori  Khatta Jhinga

From the kingdom of Mysore, seat of the Wadiyar dynasty 
and cultural capital of Karnataka, this sublime dish has Iron 

Age origins. Succulent freshwater king prawns cooked in curry 
leaf-infused coconut milk soured with fresh, green mango. 21.90

Shakarkand Kofta (D)

An irresistible classic creation from Rajasthan. Gorgeous 
roasted sweet potato kofta roundels gently simmered in

a sumptuous yoghurt and turmeric sauce. 14.50

Pankshi  Korma (D)(N)

A lavish curry from the Uttar Pradesh region. Half a tandoori 
guinea fowl atop a smooth, cardamom-spiced Lucknowi sauce 

of creamy yoghurt, bright deghi mirch and fresh coriander. 19.50

Sikandari  Raan (D)

A truly historical dish dating back to Alexander the Great’s 
conquest of India, and was the highlight of the battlefield 
banquet laid on for the defeated King Porus by order of 
Alexander himself. Tender, slow-roasted shank of lamb 

marinated in a smoky mix of Kashmiri chilli, ground
coriander, hung yoghurt and garam masala. Served

with dhal makhani and raita. 21.80

Sall i  Keema (D)

A Parsi dish full of culinary treasures and bursting with colour 
and flavour. Minced mutton slowly cooked with aromatic herbs and 
fresh green chilli, finished with creamy yoghurt.  Served with a duck 
egg sunny-side-up and garnished with crispy potato straws. 17.50

S I D E S

Khichdi  (D)(G) 

A South Asian dish that inspired Kedgeree. Lentil
and pearl barley cooked with whole garam masala
and gently simmered in bone marrow stock. 7.50

 

Potato Varuval 

South Indian savoury baby potatoes tossed in curry 
leaves, mustard seeds and whole Kashmiri chilli. 6.50

Karela Baingan

A simple, yet stunningly tasty dish for eggplant fans.
Fresh baby aubergine braised with pickled bitter gourd. 6.90

Pahari  Dhal  (D) 

Pahari cuisine is little-known and much underrated,
and this delightful dish can be traced back to the 

Kangra Valley in the Himalayan foothills.
An irresistible blend of lentils tempered with

dried raw mango, coriander seed, Kashmiri chilli
and fresh dill. 6.70

 
Gobi  Angara (D) 

Tandoori roasted cauliflower sautéed with
nigella-scented onion masala. 7.90

Nilgir i  Paneer (D)

Soft tandoori paneer with slow-cooked spinach
and fenugreek nilgiri korma sauce. 8.50

Steamed Pilau

Aromatic basmati rice cooked with green
cardamom and cloves. 3.50

Yakhni  Pi lau (D)

Aromatic basmati rice cooked in a fragrant lamb
broth with mace and cardamom. 3.90

Jeera Matter  Pi lau

Cumin-spiced sweet peas cooked with
aromatic basmati rice. 4.50

 Mushroom Pilau 

Aromatic basmati rice cooked with mushrooms
and caramelised onions. 4.50 

 
Peshwari  Naan (G)(N)(D) 

Delicious sweet bread stuffed with cashew
nuts, coconut, raisin and almonds. 4.50

 
Garl ic  & Coriander Naan (G)(D)  3.50 

 
Naan Bread (G)(D)  2.90

 
Tandoori  Rot i  (G)(D)  2.95 

 

Roomali  Rot i  (G)(D) 

Soft handkerchief-thin flatbread. 3.50

G) Contains Gluten (D) Contains Dairy (N) Contains Nuts Allergenic ingredients are present in our kitchen. We cannot guarantee dishes are 100% free of these ingredients.  Ask staff for full allergens list. 10% Discretionary service charge applies to tables of 5 or more.
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