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VEGAN MENU

Green apple & bitter gourd salad with dill leaf dressing, toasted sunflower and pumpkin seeds 12
Kale & cauliflower pakora with tamarind chutney 10
Kolkata beetroot cake, ginger, fennel & royal cumin, tomato chutney 12
Bhindi kurkure — delicately spiced crispy okra 10

Pani puri, spiced chickpeas & shallots, pomegranate juice in crispy hollow puri 12
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Channa masala, chickpeas with ginger, cumin, red onions & chaat masala 15
Tandoori broccoli, nigella seeds & jaggery, crushed wheat crisps with smoked tomato chutney 18
Grilled artichoke hearts & seasonal vegetable kofta, Mughlai pine nut & mace korma 18
Saag aloo, baby potatoes tossed with cumin, onion & chilli, puréed spinach 12
Vegetable biryani with mint and coriander £26
Lemon quinoa with mustard, curry leaves & ginger 15
Yellow lentils tempered with garlic and cumin 10
Roti 4 / Truffle roti 8 / Malabar paratha 4

Steamed rice 5
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Pandan rice kheer-cardamom infused, wild berry compote 10

Choice of Sorbets 9

A 13% discretionary service charge will be added to your bill.
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