
*******	
Broccoli	&	Hummus	

Saffron,	yellow	chilli,	soft	cheese,	cumin,	tahini	and	chickpeas.	
*******	
Iced	Sorbet	

Refreshing	homemade	sorbet,	flavoured	with	fruit	puree.	
*******	

Lal	mirch	ka	Panner	
Cottage	cheese,	Fennel,	Brulee	fig’s,	Curry	leaves	and	Coriander	Chutney.	

	
(Served	with	Dal	Makhni	and	Garlic	naan)	

*******	

7 Course Tasting Menu(veg) 
£59.95 per Person 

(Minimum 2 Guests) 
																																																																								Snacks	

Selection	of	amuse	bouche	courses	from	the	kitchen.	
*******	

Raw	Banana	Galouti	
									Tawa	fry	Kebabs,	Crispy	banana,	Pickled	onions,	Mint	chutney	&	Buttery	soft												

																																																																															Bread.	

																																																																Artichoke	Mattar	
												Sunchoke,	Artichoke	hearts,	Green	peas,	Tomato	Sause	and	Fenugreek.	

(Served	with	Steam	Rice)	
*****	

Chocolate	Fondant,	Vanilla	bean	Kulfi	
Cocoa	powder,	Spiced	berry	compote	and	ginger	nut	crumble.	

	
Flight of wines (Served with 5 courses) £23.00 per person 

 
 
 
 
 
 
 

Food Allergy Notice: Please be advised that food prepared here may contain these ingredients: Fresh corianders, Dairy products, Nuts, 
Coconut, Ginger, Garlic, Eggs and other spices. Please speak to waiters if you have any special requirements. 


