
Bottomless Brunch 
Menu available Monday to Saturday 12pm - 3pm 

(Table of 2 to 8 maximum) 

2 course meal with max 90 minutes of bottomless drinks £35.00 per person 
 

Please alert our staff if you have any food allergies before you order your meal. We cannot guarantee that dishes 
do not contain traces of nuts.  All Prices are inclusive of VAT.  

A discretionary service charge of 12.5 % will be added to your bill. 

 
 
Bottomless Drinks: 
90 minutes of unlimited drink selection: Cosmopolitan, Mimosa, Aperol Spritz, 
Prosecco, our house red, white and rose wine and soft drinks. 

 
 
Starters 
 
7 KM Samosa  (V,DF)   
Homemade pastry filled with spiced potatoes, 
onion, & peas. A very popular Indian starter served 
with mint and tamarind chutney 
 
Murg Angara Tikka (GF)  
Boneless chicken marinated in authentic tandoori 
masala and charcoal grilled, served with homemade 
chutney and fresh green salad. 

 
Seikh Kabab (GF,DF)   
Skewers made with lamb mince are soft and 
succulent, seasoned with various spices. Served 
with salad and homemade chutney. 

 
 

 
Mains 
Gosht Khada Masala (GF,DF) 
  
A speciality from North India, tender spring lamb 
pieces cooked in a handi (Clay Pot) over slow fire 
with whole spices and finished with fresh tomatoes 
and onions. 

Murg Makhani (GF)  
Tender grilled chicken pieces cooked in a rich gravy 
flavoured with freshly grounded spices. Popularly 

known as Butter Chicken. 
7 KM Dal (V,GF)  
Our Special version of famous “Dal Makhani”. 
Originated from New Delhi, black lentils and mixed 
pulses cooked in cream and butter. 

Jal Ke Rani (GF,DF)  
Tender fresh tilapia fillets cooked in mild masala 
gravy with flavours of mustard. Recommended with 
rice. 

 
 

 
Puddings 

Mango Cheesecake (V) 
Selection of Ice Cream (V,GF) or Sorbets (VG,GF,DF) 

Vanilla, Chocolate, Mango 

 
 
 

V= vegetarian VG= vegan GF= gluten free    DF= dairy free 


