


3 Courses £38 pp 

Yellow dal, Saffron rice and Roti

Pineapple & banana pudding, butternut squash & cranberry

Mango mousse, cardamon gelato, vanilla crispy tulip

Green apple & bitter gourd salad with blue cheese dressing, mixed sprouts, toasted sunflower and pumpkin seeds

Wild mushroom galouti, fennel spiced mushroom cake with lotus stem broth

Lamb seekh kebab, water chestnut, ginger & coriander; burani raitha

Lahori nihari, lamb shank slow cooked with yoghurt, chilli & nihari masala £15

Paneer tikka masala, grilled cottage cheese tossed with onion, tomato and coriander

Alleppey stone bass & octopus curry with raw mango, turmeric & coconut Chicken

makhani, chargrilled chicken in creamed tomato, fenugreek leaves

Smoked malabar prawns marinated with fresh turmeric, coconut, curry leaves

 or

 Duo of chicken tikka - tandoori grilled chicken lemongrass malai, anardhana chop £12

Served with

Supplement

Supplement

 A 13% discretionary service charge will be added to your bill. For any dietary requirements please speak to your waiter.

L U N C H  &  E A R L Y  E V E N I N G  M E N U


