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MOTHER’S DAY MENU

3 Courses £50 pp
Wine pairing £25 pp

Dill, coriander & lentil vada with cashew nuts, ginger and chilly; berry chutney

Chicken Tikka with peppers, lemon grass, ginger & coriander stem
Stone-bass, browned garlic, sundried tomato & curry leaves

Papdi chaat, spiced chickpea & water chestnut with wheat crisps, yogurt, chutneys

2023 Domaine d'Elise Chablis, Burgundy, France - 100ml
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Tawa Murgh, chicken simmered with garlic, roasted spices, red onion and peppers

Saag gosht, lamb simmered with ginger, chili, tomato and finished with puréed spinach

Served with

Yellow lentils tempered with cumin, garlic and coriander

Pulao Rice

Plain Paratha

2020 Vina Amate Rioja Reserva, Rioja Baja, Spain — 125ml
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Poached blueberry flavoured pear with pistachio kulfi

Mango Rasmalai

2015 Little Beauty Gewurztraminer Noble Edition, Marlborough, New Zealand — 50ml

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




