THE MAHAL 7 COURSE VEGETERIAN/ VEGAN TASTING MENU
£60 PER PERSON

WINE PAIRING
ADDITIONAL £45 PER PERSON

Amuse bouche
Sparkling wine

Samosa chaat
Vegetable parcel, curried white pe  tamarind, pomegranate.
Gruber Réschitz - Griner Veltliner - Organic Wine - 2019 - Austria

Crispy fried okra, mint chutney gel, chat masala.
Georges Michel Sauvignon Blanc, Ne

Char-smoked green banana, yam patties, beetroot sphere.
Werner - Dry Riesling - 2019 - Germany

Khatta meetha
Pineapple gazpachio fruit compote and mint granite.

Wild mushroom & spinach tart
Kumbh matar masalq, filo pastry, ni

Kerala vegetable stew
Winter vegetable stew, mini rice hoppers, coconut snow.
Penley Heritage — Chardonnay — 2018 — Austrdlia

Passion Colada
Poached spiced pineapple, coconut sorbet, passionfruit salsa
18 -fFrance

we make just about everything in our kitchen. If you have a special dieta
t let one of our team know.

@ Contains Dairy G Contains Gluten @ Contains Nuts




