
pahlihillbandrabhai.com @pahlihillbandrabhaiuk

All dishes come as they’re ready. Our menu is designed to share. We make every effort to avoid cross-contamination, but cannot guarantee dishes 
and drinks are allergen-free. If you have any food related allergies or dietary requirements, please let us know. 12.5% discretionary service charge.

S M A L L  P L A T E S

C R I S P Y  K H A K H R A ,  Mustard & Bird eye chilli pickle                                                                               7         
PA PA D I  C H AT,  Yoghurt, Datterini tomatoes, pomegranate, Delica pumpkin, mint & tamarind chutney                                                        1 3
H A R A  K E B A B ,  Spinach, spring peas, Rosevale potato & bird eye chilli & tamarind chutney                                                      1 3
P O N D I C H E R R Y  F R I E D  S QU I D,  Crispy  Zucchini flowers, Guntoor chilli chutney, Amalfi lemon                                            15
M A N G A L O R E  B U N  &  S C OT T I S H  C R A B  S U K K H A , Fennel  seeds, Degghi chilli  & ginger                                    1 6
K U L C H A ,  Wild mushrooms, fontina, bird eye chilli, chives & black truffles                                                                            1 9 

T A N D O O R  &  G R I L L
N E W  S E A S O N ’ S  G R I L L E D  B R I T I S H  A S PA R A G U S ,  Bhaang jeera (hempseed) chutney & sorrel                  15     

PA L E  A U B E R G I N E  B H A R TA , Toasted cumin,  tomatoes, pine nuts yoghurt & chives                                                                               1 5
PA L I  H I L L  TA N D O O R I  C H I C K E N  T I K K A ,  Cucumber, coriander & mint salad, grated fresh horseradish                                         20
C H A R G R I L L E D  S C OT T I S H  L A N G O U ST I N E S ,  Wild garlic, green chilli and Ajwan                                                                        20
G R I L L E D  S C A L L O P S ,  PA L O U R D E  C L A M S , Spring peas, fresh coconut, curry leaves, coriander     25
C H A R G R I L L E D  A G E D  B E E F  S I R L O I N ,  Kerala black pepper fry sauce, grilled baby spinach                                                               32
C H A R G R I L L E D  C O R N I S H  L A M B  C U T L E TS ,  Dried rose petals, stone flower, crispy curry leaves & mint                  32
TA N D O O R I  C O R N I S H  M O N K F I S H ,  Mango pickle marinade,  new season’s broad beans  & Agretti                                                                        32

B I G  P L A T E S
‘ PA P E R ’  D O S A ,  Drumstick sambar, turmeric potato, coconut & spicy tomato chutney  & lentil chutney                                                       2 1
S A A G  PA N E E R ,   Spring nettles, turnip tops, spinach, cumin & Kasoori methi                                                                    2 1
R I D G E T  Z U C C H I N I  &  B OT T L E  G O U R D  K O F TA , Cashewnut cream, Iranian saffron & toasted pine nuts                                  2 2
H O M E ST Y L E  F I S H  C U R R Y,  Wild Halibut, mussels, tomato, green mango, tamarind & coconut                                          3 0
H O M E ST Y L E  C H I C K E N  C U R R Y,  Yoghurt, star anise, stone flower & fennel                                                                    3 0
W I L D  S E A  B A S S  ST E A M E D  I N  B A N A N A  L E A F,  Raw mango, mint, coriander & crispy straw potatoes                                                           3 0
C H E T T I N A D  ST Y L E  V E A L  S H I N ,  Coconut, black pepper, fennel seeds, cinnamon & chilli                                   30
C O R N I S H  L A M B  B I R YA N I ,  Bombay onion & cucumber raita, banana chilli & baby aubergine Salan                                        32  

S I D E S
G UN TO O R  C H I L L I  &  G A R L I C  C H UTN E Y   3
PA L I  H I L L  P I C K L E  3
S E A S O N E D  YO G H U R T  3
TANDOORI SOURDOUGH ROTI 4 . 5
PA L I  H I L L  F L A K Y  F L AT  B R E A D  4 . 5 
P L A I N  C O N E  D O S A  6 
S A F F R O N  P U L A O   7     

DA L  TA D K A ,Fried garlic, tomato, cumin & fresh coriander      8   

S AV O Y  C A B B A G E  &  C A R R OT  P O R I YA L             8 
O K R A  M A SA L A                                                         1 2
B L AC K  DA L                                                                             
Kidney beans, black urid, fresh ginger and cream                        1 6

B R U N C H
F R I E D  E G G  M I N I  U T TA P PA M ,  Tumeric potato, chutneys & sambar                                                       1 6
E G G  C U R R Y,  Flaky bread                                                                                                              1 6
TA N D O O R I  P O U S S I N , Mint & cucumber salad, fresh horseradish                                                                                               2 0



C O C K T A I L S 

C H E R R Y  12
Macallan 12, verjus, cherry

A L M O N D  12
Tidal rum, almond, orange, pineapple, pistachio

S A F F R O N  12
El Rayo tequila, apple, saffron, anise

C O C O N U T  12
Gin, coconut, vermouth, bitter

M A N G O  12
Desi Daru mango vodka, lime, alphonso mango, yoghurt

C O F F E E         12
Konik’s tail vodka, coffee liquer, burnt banana

Please ask for a full spirits list.
Wine by the glass is a 175ml serving, 125ml is available on request.
12.5% discretionary service charge.

N O N - A L C O H O L I C

M I N T  7
Mint, citrus, salt

H I B I S C U S    7
Hibiscus, citrus, tea

L I M E   7
Everleaf Marine, citrus, orange, salt

B E E R S

On tap-schooner

T H O R N B R I D G E  H E L L E S  L U K A S  L A G E R  4 . 2 %    7

STO N E  &  W O O D  PA C I F I C  A L E  4 . 4 %     7

Bottles
W H I T E  R H I N O  PA L E  A L E  4 . 3 %  3 3 0 M L           7
W H I T E  R H I N O  I N D I A  PA L E  A L E  5. 5 %  3 3 0 M L       7
W H I T E  R H I N O  L A G E R  4 . 8 %  3 3 0 M L                     7

S O F T  D R I N K S

ST I L L / S PA R K L I N G  WAT E R   4 . 5 0

C O K E / D I E T  C O K E / L E M O N A D E  4 . 5 0

A P P L E /  C R A N B E R R Y  J U I C E                           4 . 5 0

 @pahlihillbandrabhaiuk

B R U N C H  C O C K T A I L S
 

S P I C Y  M A R Y  10
Spiced vodka, lemon, black salt, smoke, tomato

PA H L I  F I Z Z  10
Gin, saffron, Granny Smith apple, citrus, soda

S B O  B E L L I N I  10
Spiced blood orange, spakling wine


