Tasting Menu  £70

Anusz

Back Gold Beef Puff
Taro, black pepper, tamarind, purple dust.

Apprtiser

Shrimp Balchao Cone
nigella, tamarind, garlic, curry leaf [gluten, dairy, shellfish]

Anarkali Chicken
Pomegranate, Chili, Cilantro Chutney, Watermelon Radish

2 Sitare
Rosemary seekh kebab, masala lamb chop

Malabar Scallops
Baked Hand-dived Scottish Scallops,
65 masala Nadiadi Khichiya, Andhra podi, coconut curry, malabar prantha

Main Course

Hindustani Chicken Tikka Masala Pie
Parvin ‘s signature pie, served with plum sauce , masala mash and Salad.
[gluten, dairy, egg]

Kodampulli Salmon
Coconut, Beets, Roasted Cumin, Bok Choy [fish, mustard]

Sindhi Lamb Chop Pilau
Smoked Spiced Marinated Lamb Cutlets, Baked with Basmati Rice
and Aromats Peppercorn Raita, bone marrow Meat Curry

Petit Fours
Carrot baklava, Masala chai cheese cake
Chocolate Pots de creme , churme cake.
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Vegetarian fasting £60

Street Snacks

Rajbhog
Crispy fried shells, filled with potatoes, Beet Root yogurt,
Pineapple, sprouts, Cilantro & Tamarind Chutney

Apprtiser

Guguni Chaat
Date & Plum chutney, Tamarind & Mint, white chickpeas, Roasted Cumin,
Milk Bun, Crispy Spinch, Savoury, Puff Rice [dairy, gluten(Bun), vegetarian ]

Yogurt Kabab
Kataifi roll, Red Cabbage, Ginger, Spicy passion fruit coulis [gluten, dairy, vegetarian]

65 Paneer Tikka
Andhra spiced paneer tikka baked with pastry, rocket leaves, chia & melon Seed,
Lemon Dressing, Walnutradish chutney [gluten, dairy, vegetarian]

Main Lourss

Jackfruit & lotus root potlam biryani
Baked with puff pastry Lavered Coastal Soiced Jackfruit Jotus root and basmati Rice,
salan and cumin Raita

Andra Anas Manas Kai
Roasted Spiced pineapple, Coconut, Lemon, Mustard Seeds, Curry Leaves,
charcoal tuile. [vegan ,gluten free]

Petit Fours

Carrot baklava, Masala chai cheese cake
Chocolate Pots de creme, churme cake
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