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Monday to Sunday Monday to Sunday

12noon - 4pm 4pm to 6:30pm & 9:30 till late
2 Courses 19.00 2 Courses 24.00

3 Courses 22.00 3 Courses 28.00
STARTERS

Double-cooked Pork Belly
‘Koorg’ style with curried yoghurt

Samosa Chaat
Punjabi vegetable samosa, curried white peas, tangy tamarind chutney (v)

Bhejetable Cake
Calcutta spiced beetroot cake with raisin, kasundi mustard (v)

Toddy Shop Pepper Fry
Stir-fried shrimps with cracked pepper and curry leaf (gf)

MAINS

Baked Tilapia Fillet
Spinach and garlic sauce (gf)

Jaipur Style Okra
Poppadum curry (v) (gf)

Panner Butter Masala
Paneer and peas in rich onion sauce (n)

Jungle Chicken Curry
Chicken leg curry with fresh fenugreek, pilau rice (gf)

Lamb Roganjosh Shepherd’s Pie (supplement of £5)
Voted Time Out - The 100 Best Dishes in London (gf)

PUDDINGS

Carrot and Ginger Toffee Pudding

Bananaice cream

Pistachio Kulfi (n) (gf)

Homemade Sorbet or Ice Cream Selection of the Day (gf)

(gf) Gluten-free ~(df) Dairy-free (v) Vegetarian (n) Contains nuts

Allergen menus available on request. Allergen information available on request. Please inform one of our team of any specific allergy or dietary requirement before placing your order.
Our suppliers and kitchens use a variety of ingredients which makes it impossible to guarantee that the food is allergen-trace free. Therefore, guests with any dietary restrictions or
allergies are requested to inform wait staff upfront before placing your order and are advised to not share food with other guests on the table. We import all our spices directly from
approved growers across India. Our food suppliers have given assurances that none of our ingredients are genetically modified. Fish may contain small bones. Game dishes may contain
shot.

We do not levv service charae for tables of up to 8 peoble



