
lunch

WINTER



S E L E C T I O N  O F  A M U S E  B O U C H E

G A J A R
Lucknow  (D) (G) 

Tandoor i  ca r rot ,  g rated  car rot  sa l sa ,  l en t i l  pakora

K E K DA
Kera la 

So f t  she l l  c rab ,  ca raway  seed  tempura ,  c rab  shaami

J A L F R E Z I
 Benga l /Pers ian  (D) 

Cotswo ld  wh i te  ch icken ,  red  pepper,  p ick led  on ion

B I TA  PA L A M
 West  Benga l  (N)(V) 

Beet root  Sorbet ,  cand ied  beets ,  p i s tach io

M A N J A R I
 Madagascar  (D)(V) 

Choco late  mousse ,  opa lys  sorbet ,  cocoa  n ibs

WINE FL IGHT  -  £40 per  person

WINTER

TAST ING MENU

5 -  COURSE

£60



WINTER

TAST ING MENU

8 -  COURSE

£75

A M U S E  B O U C H E

H A L I M
Hyderabad  (D)(G) 

Mut ton  por r idge ,  c i t rus ,  ca rame l i sed  on ions 

G A J A R
Lucknow  (D) (G) 

Tandoor i  ca r rot ,  g rated  car rot  sa l sa ,  l en t i l  pakora

N A N D U
 Kera la  (D) (G) 

K ing  c rab ,  cau l i f lower  custa rd ,  pork  broth ,  c r i spy  r i ce

A L L E P Y
 Kera la  (D) (G) 

Poached  cod ,  g reens ,  pakora ,  tempered  Kera lan  coconut  m i l k  &  raw mango

S H A LG A M  G O S H T
De lh i  -  i nsp i red  by  Akta r ’s  d i sh  on  the  F  Word  (G) 

Sa l t  aged  beef  r ib ,  tokyo  tu rn ip ,  fe rmented  gar l i c ,  smoked  bone  mar row and  b lack 

cardamom sauce

A N A A N A A S
 North  Ind ia  (D)(N)(V) 

Roasted  p ineapp le ,  cashew nuts ,  cor iander  o i l

M A N J A R I
 Madagascar  (D)(V) 

Choco late  mousse ,  opa lys  sorbet ,  cocoa  n ibs

WINE FL IGHT 
class ic  -  £45

prest ige  -  £65



TO FOLLOW M E E N  Kera la 			 

Day  boat  f i sh ,  g reens ,  coconut  m i l k

T H A N G R I  M A S A L A  Pun jab  (D) 

Tandoor i  ch icken ,  tomato,  fenugreek  sauce  		

PAT TA  G O B I  Tami l /Nadu  (V+) 	 		
Tandoor i  h i sp i ,  cabbage  porya l ,  smoked  auberg ine ,  ka l  pas i  j us

TO BEGIN G A J A R  Lucknow  (G)(D) 	 		
Tandoor i  ca r rot ,  g rated  car rot  sa l sa ,  l en t i l  pakora

S H A A M I  Benga l  (D) 	 		
Mutton  kebab ,  tomato,  g reen  chutney 	

K E K DA  Kera la  -  w inn ing  course  on  Great  Br i t i sh  Menu  (G) 	  

So f t  she l l  c rab ,  ca raway  seed  tempura ,  c rab  shaami

LUNCH
MENU

TO F IN ISH B I TA  PA L A M  West  Benga l  (N)(V) 			 

Beet root  sorbet ,  cand ied  beets ,  p i s tach io

A N A A N A A S  North  Ind ia  (D)(N)(V) 

Roasted  p ineapp le ,  cashew nuts ,  cor iander  o i l

G U L A B  J A M U N  Turkey/Pers ian  (D)(N) 	 		

Bu f fa lo  m i l k  khoya ,  van i l l a ,  o range 		

2 course  -  £30
3 course  -  £35

with  half  bottle  of  house  w ine  or 
house  non-alcohol ic  cockta i l



RICE  & 
BREADS

S T E A M E D  B A S M AT I  (V)  	 3 . 5 0

F E N N E L  A N D  G A R L I C  F R I E D  R I C E  (V)  	 4 . 5 0

N A A N  (D)(G)(V) 	 3 . 0 0

G A R L I C  A N D  C O R I A N D E R  (D)(G)(V) 	 3 . 5 0

H O N E Y  A N D  A L M O N D  N A A N  (D)(G)(N)(V) 	 3 . 9 5

W H O L E M E A L  R OT I  (G)(V) 	 3 . 9 5

(G)  Conta ins  G lu ten  (D)  Conta ins  Da i ry  (N)  Conta ins  Nuts  (V)  Vegetar i an
A l le rgen ic  ingred ients  a re  p resent  in  our  k i tchen .  We cannot  guarantee  d i shes  a re  100% f ree  o f  these  ingred ients . 

Ask  s ta f f  fo r  fu l l  a l l e rgens  l i s t .  A  10% D isc re t ionary  se rv ice  charge  w i l l  be  app l i ed




