
STARTER

MAIN

DESSERT

                                             

Pata Chaat 
Crispy Spinach Leaves Served With Sweet Yoghurt And Tamarind 

Chutney 
(D)(GF)

Jumbo Prawns 
Kasundi Mustard And Honey Marinated Prawns 

(GF)

Smoked Chicken
Chicken Smoked With Clove, Coriander Pesto  

(GF)(Nut)

Lamb Chops
Marinated For 24 Hours With 

Spices, Cooked In Tandoor
(GF)(D)

          

Tarka Dal 
Yellow Lentils Cooked With Dry Herbs

(VG)(GF)

Goan Crab 
Baked Crab Cooked With Ginger Garlic Chilli With Cheese

(D)

Chicken Makhani 
Tomato Fenugreek And Butter Stew  

(GF)(D)

Slow Cooked Lamb
Lamb Cooked With Onion, Tomato And Ginger

(GF)

‘Gajar Halwa’ Tart, Cardamom Scented Crème Anglaise 
(V)

Baked ‘Kheer’ Brulee 
(V)(GF)

 SET MENU 
£55 PER PERSON

SERVED WITH  A CHOICE NAAN & STEAMED RICE 

VG- VEGAN     V- VEGETARIAN    GF- GLUTEN FREE    D- DAIRY     NUT- NUTS 

All Prices Are Inclusive Of Vat. A Discretionary 12.5% Service Charge Will Be Added To Your Bill. 


