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TASTING MENU

6 Courses £80 pp
Wine pairing £75 pp

Kolkata beetroot cake, ginger, fennel & royal cumin; kasundi mustard kadi sauce
2022 Jean Becker, Pinot Gris, Alsace, France — 75ml

Smoked octopus & grilled scallop salad, turmeric, ginger, cucumber, radish & grapefruit
2024 Kilikanoon, “Mort's Block” Riesling, Clare Valley, Australia - 75ml
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Smoked Malabar prawns with fresh turmeric, coconut, curry leaves; tapioca mash
2020 Tapanappa, “Tiers” 1.5M Chardonnay, Piccadilly Valley, South Australia — 75ml

Lucknowi guinea fowl supreme, celery, cashew nuts, cumin & baby ginger; amla murabba
2018 Domaine Chanson, Pernand- Vergelesses ler Cru Pinot Noir, Burgundy, France - 75ml

Tandoori Nawabi lamb chops, chargrilled with saffron yoghurt, nutmeg & black cardamom; mint yoghurt

Served with

Saag aloo and naan
2018 Klein Constantia Anwilka, Stellenboch, South Africa - 125ml
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Mango mousse, masala tea ice cream & vanilla tuile
2018 Little Beauty, Gewurztraminer, Marlborough, New Zealand - 50ml

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




TASTING MENU (V)

6 Courses £75 pp
Wine pairing £75 pp

Kolkata beetroot cake, ginger, fennel & royal cumin; kasundi mustard kadi sauce
2022 Jean Becker, Pinot Gris, Alsace, France — 75ml

Green apple & bitter gourd salad with dill leaf dressing, mixed leaves, toasted sunflower and pumpkin seeds
2024 Kilikanoon, “Mort's Block” Riesling, Clare Valley, Australia - 75ml
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Tandoori broccoli, nigella seeds & honey, crushed wheat crisps with tempered garlic yoghurt
2020 Tapanappa, “Tiers” 1.5M Chardonnay, Piccadilly Valley, South Australia — 75ml

Angara paneer tikka, peppers, Kashmiri chilli, ginger & royal cumin; mint chutney
2018 Domaine Chanson, Pernand-Vergelesses 1er Cru, Pinot Noir, Burgundy, France — 75ml

Grilled artichoke hearts, vegetable kofta and Mughlai melon seed korma

Served with

Saag aloo and roti
2017 Quinta da Silveira, Colheita Tinto, Douro, Portugal — 125ml
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Pandan rice kheer & wild berry compote

2020 Klein Constantia Vin de Constance, South Africa - 50ml

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