VEGSTARIAN
MaENY

BITES

JAA1EAIIAEER AR

Papad Basket vg 4.5
masala chaat dust, mango & mint chutney

Vegetarian Dumplings Vg 3
pan fried dumpling, tossed in spicy Indo-
Chinese sauce

Vegetable Samosa vg 3
crispy triangular pastry spiced potatoes & peas,
mint & tamrind chutney

Truffle Chevre Kebab 4

goat cheese, paneer, cream cheese & red leicester
cheese crispy kebab, with a hint of green chilli &
cumin, served with cranberry chutney

STARTERS
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Spicy Cauliflower Vg 9.75
tempura fried crispy cauliflower, tossed in chilli-
garlic sauce

Dal-Chawal Arancini 11
lentil & rice croquettes, pickle, papad & chutney

Hari Fhalli Subzi 9.5

tender seasonal beans & black chickpeas tossed
in a crispy garlic & coriander oil,

creamy yoghurt dip

Wild Mushroom & Black Truffle Kulcha 8
creamy wild mushroom with chopped black
truffle, topped on a buttery kulcha naan

CHAAT

AR A

Cannoli AAMRAS Dahi Papdi Chaat V 12.5
italian inspired crispy dough tubes, stuffed
with spiced potato & cranberries, served
over red bean masala, sweet yogurt,
alphonso mango gel & sev -boondi

Spinach & Kale Chaat 12
baby spinach & kale fritters, saffron yoghurt &
tamarind

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

MAINS
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Palak Paneer Handi 22
traditional paneer & onion masala, cooked with
chopped french spinach & baby spinach finished with
butter, garlic and dried fenugreek
Mix Vegetable Rajasthani Tava Masala vg 22
mixed summer grilled vegetables & fried potato,
served on a hot skillet with spicy & tangy masala

Rajma Masala vg 14.5

over night soaked & slow cooked red kidney beans
simmered in a rich onion tomato masala & finished with
clove, cinnamon & dried fenugreek tempering

Mixed Vegetable Kadhai vg 21.5

summer mix vegetables, tossed in dry coriander & spicy
tomato masala

Vegetable Khada Pulav 24

street vendors special - griddle tossed mixed pulav of
vegetables & saffron rice in roasted spices & tomato
masala, finished with fried onion & chilli oil

Double Butter Dal Makhni 10
black lentil, cooked with tomatoes & crispy garlic in
clarified butter, finished with fresh cream

GRILLS
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Zaffrani Shahi Paneer Tikka 15.5
ricotta cheese & brazil nut stuffed paneer, saffron &
yellow chilli marinade, served with mozzarella salad &
red pepper pesto

Tandoori Soya Chops Vg 14
bihari style marinated mock meat, mint chutney

\\§\\!\R\\\R\&\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\

RotiVg 4 Saffron Pulav 5
Butter Naan 4 Sannata Raita 4
Garlic Naan 4.5 Breads Basket 12.5

Steamed Rice Vg 45 Butter Naan, Garlic Naan, Lacha Paratha

Please let us know if you have any allergies, intolerance or sensitivity and if you require any extra information.





