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Mother’s Day Set Menu
£4.9 Per Person | +£28 Wine Pairing

* complimentary cocktail for all mothers *

Wine Pairing Welcome Drink
L Rathfinny Wine Estate, Classic Cuvée Brut 2018 (80ml)

STARTERS (Choose One)

Saag Burrata
fresh burrata, garden fresh green coulis, crispy spinach & cavolo nero

Chicken Karaage
chilly yoghurt emulsion, purple potato, puffed wild rice

Kheema Masala

spicy goat mince served over cumin khari

(Supplement £5) Scallops

pineapple rasam, pear gel & caviar

’ Chardonnay, MS Wines, Maharashtra, India 2019 (100ml)

MAINS (Choose One)
Aubergine Salan

creamy peanut & coconut curry

Prawn Chettinad
spicy coconut curry

Chicken Cafreal

corn-fed poussin marinated in an uber-flavourful green spice paste

(Supplement £6) Laal Maas

venison, Rajhasthani jus, spiced potato dauphinoise
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¥ Classic Riesling, New Zealand 2021 / Pinot Noir, New Zealand 2021 (100ml)

SIDES

Indian Breads

Yellow Dal Tadka Pulao Rice

DESSERT

Deconstructed Lemon Tart
elderflower sorbet, champagne gel

¥ Muscat de Beaumes-de-Venise, Domaine de Durban, France 2016 (50ml)

A discretionary charge of 12.5% will be added to your bill. Please let us know if you have any allergies,

intolerance or sensitivity & if you require any extra information. The menu offered is for the whole table only.
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