


5 Courses £65 pp 
Wine pairing £60 pp

Papaya halwa, filter coffee ice cream, coconut crumble
2015 Little Beauty Gewurztraminer, Marlborough, New Zealand - 50ml

Kundapura tawa fish, pan-grilled seabass, Lemony masala avalakki, rice flakes, cluster beans saagu
2023 Kilikanoon, “Mort's Block” Dry Riesling, Clare Valley, Australia - 100ml

Mangalorean prawn, tender coconut & lime zest tikki, Udupi pineapple menaskai curry, mango salad
2020 Firestone Sauvignon Blanc, Santa Barbara, California, Usa - 75ml

Mysore quail chilli, majjige huli espuma, pumpkin tempered yogurt, neer dosa
2025 Château de Durette Nouveau Villages, Gamay, Beaujolais, France - 100ml

Coorgi pepper mutton ghee roast with bamboo shoots, nool puttu, mutton bone marrow sauce; jackfruit biryani 
2018 Klein Constantia, Anwilka, Stellenboch, South Africa - 125ml

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

M A N G A L O R E  M E N U



5 Courses £60 pp 
Wine pairing £60 pp

Papaya halwa, filter coffee ice cream, coconut crumble
2015 Little Beauty Gewurztraminer, Marlborough, New Zealand - 50ml

Malnad sprouted green gram chaat, spiced rice flakes, crushed roasted pumpkin seeds
2023 Kilikanoon, “Mort's Block” Dry Riesling, Clare Valley, Australia - 100ml

Mangalorean jackfruit & tender coconut tikki, Udupi pineapple menaskai curry, mango salad
2020 Firestone Sauvignon Blanc, Santa Barbara, California, Usa - 75ml

Mysore  paneer chilli, majjige huli espuma, pumpkin tempered yogurt, neer dosa
2020 Tapanappa, "Tiers" 1.5M Chardonnay, Piccadilly Valley, South Australia - 100ml

Coorgi wild mushroom ghee roast with bamboo shoots, nool puttu, morel mushroom sauce; jackfruit biryani 
2017 Domaine Chanson, Pernand-Vergelesses 1er Cru, Pinot Noir, Burgundy, France - 125ml

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

M A N G A L O R E  M E N U  ( V )


	MANGALORE MENU
	5 Courses £65 pp  Wine pairing £60 pp
	Mangalorean prawn, tender coconut & lime zest tikki, Udupi pineapple menaskai curry, mango salad 2020 Firestone Sauvignon Blanc, Santa Barbara, California, Usa - 75ml
	Kundapura tawa fish, pan-grilled seabass, Lemony masala avalakki, rice flakes, cluster beans saagu 2023 Kilikanoon, “Mort's Block” Dry Riesling, Clare Valley, Australia - 100ml
	Mysore quail chilli, majjige huli espuma, pumpkin tempered yogurt, neer dosa 2025 Château de Durette Nouveau Villages, Gamay, Beaujolais, France - 100ml
	Coorgi pepper mutton ghee roast with bamboo shoots, nool puttu, mutton bone marrow sauce; jackfruit biryani  2018 Klein Constantia, Anwilka, Stellenboch, South Africa - 125ml
	Papaya halwa, filter coffee ice cream, coconut crumble 2015 Little Beauty Gewurztraminer, Marlborough, New Zealand - 50ml


	MANGALORE MENU (V)
	5 Courses £60 pp  Wine pairing £60 pp
	Mangalorean jackfruit & tender coconut tikki, Udupi pineapple menaskai curry, mango salad 2020 Firestone Sauvignon Blanc, Santa Barbara, California, Usa - 75ml
	Malnad sprouted green gram chaat, spiced rice flakes, crushed roasted pumpkin seeds 2023 Kilikanoon, “Mort's Block” Dry Riesling, Clare Valley, Australia - 100ml
	Mysore  paneer chilli, majjige huli espuma, pumpkin tempered yogurt, neer dosa 2020 Tapanappa, "Tiers" 1.5M Chardonnay, Piccadilly Valley, South Australia - 100ml
	Coorgi wild mushroom ghee roast with bamboo shoots, nool puttu, morel mushroom sauce; jackfruit biryani  2017 Domaine Chanson, Pernand-Vergelesses 1er Cru, Pinot Noir, Burgundy, France - 125ml
	Papaya halwa, filter coffee ice cream, coconut crumble 2015 Little Beauty Gewurztraminer, Marlborough, New Zealand - 50ml



