
 

Allergy & Intolerance Advice 

If you have a food allergy or special dietary requirements please inform a member of the hospitality team. 

All prices are inclusive of VAT. A discretionary Service Charge of 12.5% will be added to your bill. 

 
SHIVALIK 

The foothills of the Himalayas, where all mystical journeys begin; 
 

our special 
5 Course Tasting Menu £45.99 
Choose one item from each course 

 
 

SOUP 
GREAT INDIAN ROPE TRICK 

MUSHROOM CUPPICINO 
⨳ 

SALADS 
FENUGREEK LEAVES AND ARUGULA SALAD 

CITRUS, ROCKET AND KASUNDHI SALAD 
⨳ 

GRILLS AND TAWAS 
SAUNF WAALE SCALLOP 

KESAR KALI MIRCH MURG TIKKA 
PANEER TIKKA HARI MIRCH 

⨳ 
MAINS 

KOTTAYAM FISH CURRY WITH RICE 
CHICKEN TIKKA ROULADE WITH MAKHANI SAUCE WITH ROTI 

DAL MURADABADI WITH KASHMIRI NAAN 
⨳ 

DESSERT 
BAKED SPICED CHOCOLATE WALNUT PUDDING WITH RUM AND HONEY CREAM 

RICE PUDDING, WINE POACHED PEARS, GINGER CRUMBLE 
GULAB MONK 

CHOICE OF ICE CREAM-VANILLA / PISTACHIO / SALTED CARAMEL/CHOCOLATE 
 
 
 
 
 
 
 
 

 
 
 
 

We recommend ‘Di Lenardo Pinot Grigio Monovitigno’- a dry and textural Pinot Grigio from North 
Eastern Italy with pear and honeysuckle aromas, to complement this meal. You could also try a glass of 

DV by Château Doisy-Védrines, sauternes to accompany your dessert 


