THE MAHAL

THE MAHAL 7 COURSE
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£70 PER PERSON
WINE PAIRING
ADDITIONAL £45 PER PERSON

AMUSE BOUCHE

MOMOS

(Assam spices infused vegetables, spring onion chutney, Sikkim garlic soya)
Werner - Dry Riesling - 2020 - Germany

PAN SEARED SCALLOPS

(Tomato patchadi, ginger lemongrass air, balsamic pearls)
Quintas de Melgaco — Alvarinho — 2021 - Portugal

BARBURY DUCK

(Pear’s chutney, celeriac Tikki, asparagus, black garlic, red current)
Cuvée de Brieu - Pinot Noir -2020 - France

STRAWBERRY SORBET

(Apple rhubarb confit, cinnamon, elderflower gel)

SHAHI SALMON TIKKA

(Angelo Indian Goan sauce, sliced truffles, red vein)
Penley Heritage — Chardonnay — 2020 — Australia

HEREFORDSHIRE BEEF

(Dry aged besef fillet, gun powder potatoes, vein tomatoes)
Carla Chiaro - Malbec Reserve - 2015 - Argentina

SHINY MIRROR GLAZE MOUSSE DOME

(Crispy chocolate base, granache topping, kanthari ice cream)
Chéteau Haut - Mayne - Sauternes - 2018 - France

Last orders 21:00. Paired wine servings are 100ml, dessert wine serving is 50ml.
The Tasting Menu applies for the entire table. Pre booking required.
If you have a special dietary requirement or a particular allergy, please inform our team.

@ Contains Dairy @ Contains Gluten @ Contains Nuts
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