
A discretionary 12.5% service charge will be added to your bill. 

Please advise a member of the team if you have any allergies we may need to be aware of.

£39 Feasting Brunch Menu |  Sharing for the table  
Minimum for 2 persons  | add £19 Bottomless Drinks*

STARTERS

Fermented Rice Pancakes - feta, baby asparagus (v)

Masala Egg Omelette - crushed hash brown, green chilly mayo, chervil 

Roasted Pumpkin, Courgette Salad & Goat’s Curd Mousse, honey truffle (v) 

Bangers & Mash - duck sausage, confit onion, green-pea grits, cobra glaze 

Brunch Quesadilla - butter chicken, kidney beans, smoked cheddar  

DESSERT PLATTER

MAINS
Each dish is  available for minimum 2 persons

Farzi Veg Platter 
tandoor smoked jackfruit, soya boti kebab, malai paneer tikka, 

sweet corn seekh with artichoke pickle (v)

OR

Lamb Shoulder (48h pre-order only)
slow cooked yogurt marinated shoulder, apricots, salli potato, rogan josh

OR

Tandoori Chicken
 masala onion rings, pickled cucumber, hot garlic chutney 

SIDES

Candied Sweet Lime Fondant         
lemon cannelloni, strawberry short cake, coconut sorbet (v)

* Bottomless drinks available for 2h, include: Cobra Beer, House Wine, Prosecco and Soft Drinks.
Only for the whole table. Prices are quoted per person 

Dal Makhani (v)  

Tempered Asparagus (v) 

 Assorted Indian Bread (v) 

Pulav Rice (v)




