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Mini poppadums, eggplant ginger chutney, mint chutney, mango chutney

Aloo tikki, spiced chickpeas, beetroot, tamarind coulis @@ DF @@

Crispy fried cauliflower, mustard seeds, green chilli and curry leaves @@@@
Lotus stem flakes, phool makna @ NF

Bocconcini, onion and spinach, coated in chickpea rour@@ GF

Crispy soft shell crab, bell puri chaat @

Pan fried scallops, chill, garlic, pineapple pachadi and smoked pimento chutney @
Ghee roasted tiger prawns, caramelised onion, fennel and tomato chutney @
Chicken tikka with burnt garlic and mint relish NF@

Minced shoulder of lamb, truffle oil, pineapple relish @@

Duo of lamb, mint sauce, kachumber salad @

Quail mussalem, quinoa, quail eggs @ GF

Tandoor taster — Non veg — chicken tikka, minced lamb, king prawn Gr

Tandoor taster — Veg — aloo tikki, crispy cauliflower, bocconcini @@

SIDES

Ajwadini okra V
Jeera dloo V
Dal makhini (V)

Punjabi chole V
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MAIN COURSE

Tempered baby aubergine, saffron pulao, fried scadllions @@@ Gk

Pulled jackfruit biryani, soya beans, beetroot raitha V NF GF
- Please request for vegan option

Paneer tikka masala with cashewnuts, tomatoes and fenugreek @@
Cod loin, black olive kichidi, pea shoots @

King Prawn, lemongrass, lime ledf, coconut milk DF GF

Pan-fried seabass, cumin scented potatoes, Malabar fish sauce @
Butter chicken, silky cashewnut, tomato and green cardamom sauce N @
Chicken korigassi, curry leaves, peppercorn Gr

Gressingham duck breast, black stone flower, marathi moggu @@

Lamb shank, slow cooked with brown onions and aromatic spices @@
Lamb, aromatic Kashmiri rogon josh sauce @@

Beef fillet, gunpowder potatoes, masala gravy @

BREAD

Roti

Naan - plain
Naan - butter ¢ garlic * cheese * peshawari

Laccha paratha
Mint paratha

Kulcha — onion * potato

Plain rice

Pulao rice
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