


 Vegetarian Tasting                £60

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 crème, churme cake

Main Course

Rajbhog
Crispy fried shells, filled with potatoes, Beet Root yogurt,

Pineapple, sprouts, Cilantro & Tamarind Chutney

Street Snacks

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]

Appetiser

THIS MENU IS OFFERED FOR THE ENTIRE TABLE ONLY


