
All prices include 5% VAT. We use a wide range of  ingredients in our kitchen, some of  which may contain allergens.  
If  you have a specific allergy or dietary requirement, please let us know. We would love to tell you what’s in our food to assist you with your choice

Botanical cocktail
_

Poppadom crisp, smashed avocado, chilli jam
_

Onion, spinach and sweetcorn chilli bites  
_

Monkfish and king prawn curry, tomato  
and tamarind, served with turmeric rice

_

Durban lamb shank curry, dhal, paratha,  
carrot and onion salad, coriander chutney

_

Sweet vermicelli spiced with cardamom,  
cinnamon and condensed milk, poppadom £

£60.00 per person

Thursday 22 October 7pm

TASTING MENU - SEATED SUPPER

Presents



All prices include 5% VAT. We use a wide range of  ingredients in our kitchen, some of  which may contain allergens.  
If  you have a specific allergy or dietary requirement, please let us know. We would love to tell you what’s in our food to assist you with your choice

Botanical cocktail
_

Poppadom crisp, smashed avocado, chilli jam
_

Onion, spinach and sweetcorn chilli bites  
_

Aubergine and paneer masala
_

Butterbean and potato curry, dhal, paratha,  
carrot and onion salad, coriander chutney

_

Sweet vermicelli spiced with cardamom,  
cinnamon and condensed milk, poppadom £

£60.00 per person

Thursday 22 October 7pm

VEGETARIAN TASTING MENU - SEATED SUPPER

Presents


