
 

 

A LA CARTE MENU 

 
Snacks  
 

Chilli Tossed Fried Cashew Nuts (V)        3.50 

Cassava Chilli Pappad & Buddha’s Hand Lemon Pickle (V)     4.50 

Millet Roti | Stone Crushed Chilli Garlic | Truffle Oil (V)      4.00 

Kurmure Okra Fries | Chaat Masala | Lemon (V)       4.50 

 

Small plates 
 

Cumin & Sweet Peas| Papdi Crust | Pudina Shorba (V)      5.00 

Green Banana Kali Mirch | Banana Chips | Smoked Garlic Yoghurt (V)    6.00 

Achari Tender Broccoli | Cherry Tomato | Sour Cream       5.50 

Baby Bitter Gourd Tak a Tak | Delica Pumpkin Kadi | Toasted Pumpkin Seed (V)  5.50 

Paneer Cheese & Spinach Bon-Bon | Tomato Makhani (V)     7.00 

Jerusalem Artichoke Papdi Chaat | Tamarind | Yoghurt (V)     7.00 

Till Wali Yellow Fin Tuna | Baby Leek| Chilli Caviar | Compressed Kalonji Cucumber  9.00 

Pickled Octopus | Chilli Tempura Samphire | Squid Ink Doi Maach Sauce    9.00 

Malwani Prawn | Yellow Tomato Chutney | Black Mooli      7.50 

Cured & Flamed Salmon Trout | Yellow Mustard | Achari Red Cabbage Sauce    8.50 

Amritsari Softshell Crab | Tadka Mayonnaise | Tamarind King Edward Potato   8.50 

Seviya Chicken Wings | Tangy Spring Onion Dip |Charred Cipolini Onion    7.00 

Venison Gilafi Sheek | Coriander Chilli Sauce | Spiced Fig       7.50 

Pulled Kerala Spiced Gressingham Duck Leg | | Bengal Grahm Flour Cheela | Coconut  9.00 

12hrs Slow Braised Angus Short Rib | Raan Sauce | Turmeric Hispi Cabbage    8.50 

Suffolk Lamb Chop | Cinnamon | Tandoori Yoghurt Mint                                        9.50 
 

All prices are inclusive of VAT at current rate. A discretionary 12.5% service charge will be added to your bill. If 
there are any food allergies or dietary requirements, please communicate to a member of staff 

Menu subject to change. 



 
 
Curries 
 

Corn-Fed Bergamot Lemon Chicken Tikka | Makhani Sauce              12.00 

Slow Cooked Duck Leg on Bone | Sally Potato                 15.00 

Slow Braised Suffolk Lamb Shoulder| Rogan Josh                               14.00 

Soft Shell Crab & King Prawn | Bengali Malaicurry | Coconut              14.00 

Paneer Kofta | Jerusalem Artichoke | Baby Spinach (V)                          13.00 

Wild Mushroom | King Edward Potatoes | Do Pyaza (V)                                               12.00 

 

 

Sides 

Slow Cooked Black Lentil & Kidney Bean Makhani | Kashmiri Red Chilli   4.90 

Kaffir Lime Leaf Flavoured First Grade Basmati Rice | Pistachio     4.00 

Sautéed Curly Kale with Shredded Hispi Cabbage| Turmeric | Ginger    4.00 

Hemp Seed & Red Leicester Crusted Naan        3.50 

Creamy Yoghurt with Cucumber | Pomegranate & Sev      2.50 
 

 

Desserts 

Shahi Brioche Tukda |Tandoori Pineapple | Pistachio Crumb | Saffron Milk Cream           7.00 

Kulfi Semi Freddo | Falooda Noodles| Clove Spiced Chocolate Sauce     7.00 

Warm Candy Beetroot Halwa | Amarkhand | Seasonal Berries      6.00 

Compressed Seasonal Fruit Chaat | Sweet Tamarind Chutney | Honey Yoghurt   5.00 
 

 

 

 

 

All prices are inclusive of VAT at current rate. A discretionary 12.5% service charge will be added to your bill. If 
there are any food allergies or dietary requirements, please communicate to a member of staff 

Menu subject to change. 


