


M O T H E R ’ S  D A Y  M E N U  ( V )

3 Courses £50 pp
Wine pairing £25 pp

Plain Paratha

Poached blueberry flavoured pear with pistachio kulfi

Pulao Rice

Yellow lentils tempered with cumin, garlic and coriander

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

Makai Saag, corn simmered with ginger, chili, tomato and finished with puréed spinach

Jackfruit & asparagus kofta in yogurt, melon seed & tomato sauce 

Paneer tikka with Andhra pickling spices, mint chutney filling

2023 Turkey Flat Rose, Barossa Valley, South Australia – 125ml

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

Served with

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

2023 Domaine d'Elise Chablis, Burgundy, France - 100ml

Tandoori cauliflower and broccoli with coconut, turmeric, curry leaves and ginger 

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

Mango Rasmalai


