
 

Lunch Menu 

Two course - £20 or Three course -£24 

First Course (choose one) 
 

SAMOSA CHAAT (VE) - Please request for vegan option 

Vegetable parcel curried white peas, trio Indian sauce, pomegranate. 
ZUCCHINI ONION PAKURA & WYE VALLEY ASPARAGUS (VE) 

Pan seared asparagus, mango-mustard coulis, micro amaranth. 
CORNFED BANJARA CHICKEN (D) 

Spring onion relish, sago crisp, dehydrated Indian dust. 
BEEF KAKORI 

Delicately spiced royal beef kebab from Lucknow 

 

Second course (choose one) 
 

MALABAR VEGETABLE CURRY (VE) 

Spring vegetables, beet appam, onion sambol, black truffle. 

DUO COTTAGE CHEESE (V) (D) 

Scrambled paneer, paneer tikka, makhani sauce. 

CHICKEN TIKKA MAKANI (N) (D) 

Charred chicken, creamy tomato gravy, Fenugreek 

JUNGLEE MAAS 

Hampshire lamb cubes, Mathania red chilli, garam masala. 

KING PRAWN BALCHAO (D) (G)    (SUPPLEMENT- £2)                                                                                                                           

King prawn, Goan spices, Balchão curry, lemon foam, beetroot appam. 

 
(All second courses are accompanied with pulao rice or nan bread) 

 

Third course (Choose one) 

 
CARROT HALWA (D)(N) 

Confit shredded carrot, pistachio, vanilla bean ice cream. 

COCONUT CARAMEL PUDDING (VE) 

With raspberry coulis, caramel sauce, rhubarb sorbet. 

ALMOND & JAGGERY KHEER (V)(N)(D) 

Topped with Jalebi, pistachio ice-cream 

ICE CREAM OR SORBETS (D) 

 

COTSWOLD CHEESE SELECTION (D) (G)     (SUPPLEMENT- £5) 
Cotswold brie, Oxford blue, Rosary ash, Worcester hop 

Fresh honeycomb, grapes, celery, pear & ginger chutney, artisan crackers 
 

If you have a special dietary requirement or a particular allergy, please just let one of our team know. 

(D) – contains dairy, (N) – contains nut, (G) – contains gluten, (V) – suitable for vegetarians, (VE) – 

suitable for vegans 




