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FEASTING MENU

Created for a minimum of two guests. Indulge
in Romy’s selection of two starters, two mains
served with breads, rice and salad, and two
desserts all designed to be passed around and
shared at your table.
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STARTERS o

€& SAMOSA CHAAT (V) 10
Crisp samosa, spiced chickpeas, yoghurt, mint &
coriander chutney, tamarind, pomegranale, sev,
chaat masala | 550 keal

SWEET & SOUR PANEER (V) 12
Spiced paneer, chillies & soy glaze, apple, mint &
coriander chutney and onions | 520 kcal

GOBI MASALAM (VG) 14
Whole small, roasted cauliflower in cashew, coconut

& coriander marinade, cabbage, onion and

pomegranate salad | 480 keal

MURGH MALAI TIKKA 17
Chicken thigh marinated in cream, paneer and mild
spices, baked naan and daily chutney | 620 keal

TANDOORI LAMB CHOP 21
@@ Tender lamb rack chop marinated in yoghurt,

aromatic ground spices, chillies, avocado chutney and

pickled onions | 380 keal

(V) - Vegetarian | (VG) - Vegan
All produce is prepared in an area where allergens are present. For those with allergies, intolerances,
or special dietary requirements who may wish to know about the ingredients used, please ask a member
of the Management Team. All prices are in Pounds Sterling and include VAT at the current rate.
A discretionary service charge of 12.5% will be added to every order.



¢ PANCH PHORON & TAMARIND OCTOPUS 19

Poached octopus with tamarind, black mustard and sweet
potato purée | 540 keal

TANDOORI KING PRAWN 16

Charred, spiced king prawn, seasonal chutney, fennel and
apple salad | 130 keal

ORKNEY HAND-DIVED SCALLOP 18

Pan friend scallop with kasundi chutney, green chillies and
mustard seeds | 160 kcal

SUKHA CRAB 14
Spiced crab with mustard seeds, curry leaves and coconut on
toasted bread | 430 keal

All produce is prepared in an area where allergens are present. For those with allergies, intolerances,
or special dietary requirements who may wish to know about the ingredients used, please ask a member
of the Management Team. All prices are in Pounds Sterling and include VAT at the current rate.

A discretionary service charge of 12.5% will be added to every order.
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SUKOON PANEER (V) 20
Paneer marinated in spiced yoghurt, onion,
ginger and green chilli gravy | 690 kcal

BAINGAN MASALA (VG) 20
Aubergines cooked with peanut, coconut, v
sesame, shallots and chillies | 360 kcal
)* k(
4@ DAL MAKHANI (V) 18 A

Whole urad lentils slow cooked with ginger,
garlic, tomatoes and spices | 310 keal

€& BUTTER CHICKEN 26
Chargrilled chicken in creamy tomato
and cashew nut sauce | 590 keal

METHI MURGH 28
Chicken cooked with fresh fenugreek,
spinach and aromatic spices | 410 kcal

¢ GUCCHIGOSHT 32

Slow-braised lamb shank with Kashmiri
morel mushrooms and ground fennel | 760 keal

ANARDANA LAMB 28

Spiced sauced lamb with dried pomegranate,
shallots, chillies | 520 keal

LAMB BIRYANI 26
Fragrant basmati rice layered with tender lamb,
caramelised onions and warming spices | 710 kcal

¢ [HAKE MOILEE 29
Pan-fried hake in a light coconut curry leaf broth | 430 keal

PRAWN MASALA 26

Roasted prawns finished in sukha masala | 470 kcal

(V) - Vegetarian | (VG) - Vegan
All produce is prepared in an area where allergens are present. For those with allergies, intolerances,
or special dietary requirements who may wish to know about the ingredients used, please ask a member
of the Management Team. All prices are in Pounds Sterling and include VAT at the current rate.
A discretionary service charge of 12.5% will be added to every order.



ACCOMPANIMENTS

TADKA DAL (V) 6
Yellow lentils with garlic, ginger and chilli tempering | 290 kcal

RICE (V) 7

Steamed basmati rice | 260 kcal

FLATBREADS (V) 14

A selection of baked breads from our charcoal tandoor | 400 keal

KACHUMBER SALAD (VG) 5

Onion, cucumber, green apple, cabbage | 90 keal

APPLE & FENNEL SALAD (VG) 5
Sliced apples, fennel bulbs in a mustard & lime dressing | 110 keal

RAITA (V) 6
Yoghurt dip with seasonal vegetables | 89 kcal
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(V) - Vegetarian | (VG) - Vegan
All produce is prepared in an area where allergens are present. For those with allergies, intolerances,
or special dietary requirements who may wish to know about the ingredients used, please ask a member
of the Management Team. All prices are in Pounds Sterling and include VAT at the current rate.
A discretionary service charge of 12.5% will be added to every order.
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All produce is prepared in an area where allergens are present. For those with allergies, intolerances,
or special dietary requirements who may wish to know about the in dgredzents used, please ask a member
of the Management Team. All prices are in Pounds Sterling and include VAT at the current rate.

A discretionary service charge of 12.5% will be added to every order.
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DESSERTS

QUINCE TART
Delicate buttery tart with chai spiced
ice-cream | 375 keal

€& ROSE & PISTACHIO CAKE
Light, milk-soaked sponge with fennel and
cardamom mousse | 356 kcal

¢  SAFFRON & BLACK CARDAMOM PEAR
Gently poached pear scented with black
cardamom and saffron ice-cream | 298 keal

FENNEL & AJWAIN CHURROS

Crisp golden churros with warm chocolate
dipping sauce | 450 kcal

SEASONAL FRUIT PANJIRT CRUMBLE
Warm seasonal fruit topped with a rich,
nutty panjiri crumble | 310 kcal

All produce is prepared in an area where allergens are present. For those with allergies, intolerances,
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or special dietary requirements who may wish to know about the ingredients used, please ask a member

of the Management Team. All prices are in Pounds Sterling and include VAT at the current rate.

A discretionary service charge of 12.5% will be added to every order.
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ROMY’S TASTING JOURNEYS

Embark on a six-course journey through India with
Romy Gill, inspired by the regions, flavours and culinary
iraditions that have shaped her remarkable career.

Every course reflects a moment from her travels,
celebrating the vibrant diversity of Indian cuisine,
through stories of bustling markets, treasured family
recipes and unforgettable experiences, all reimagined
with creativity and authenticity.

Romy’s Tasting Journey - 90 pp
Romy’s Vegetarian Tasting Journey - 85 pp



KOLKATA

ROMY’S PAIRINGS

Wine Pairing Options
Bulbul - 65 pp
Neelkanth - 105 pp

Jujurana - 155 pp

Alcohol-free drinks pairing
Koyal - 55 pp
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ROMY’S TASTING JOURNEY

BONDA
Deep fried potato with coconut, spices, chillies, white poppy seeds
and avocado chutney

SAMOSA CHAAT
Crisp samosa, spiced chickpeas, yoghurt, mint & coriander chuiney, lamarind,
pomegranate, sev, chaat masala

TANDOORI LAMB CHOP
Tender lamb rack chop marinated in yoghurt, aromatic ground spices and
chillies, avocado chutney and pickled onions

PANCH PHORON & TAMARIND OCTOPUS | OPTIONAL 10 PP
Poached octopus with tamarind and black mustard and sweet potato purée
wine pairing enhancement - 10pp

SUKHA CRAB

Spiced crab with mustard seeds, curry leaves and coconut on toasted bread

BUTTER CHICKEN

Chargrilled chicken in creamy tomato and cashew nut sauce

QUINCE TART

Delicale buttery tart and chai spiced ice-cream
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All produce is prepared in an area where allergens are present. For those with allergies, intolerances,
or special dietary requirements who may wish to know about the ingredients used, please ask a member
of the Management Team. All prices are in Pounds Sterling and include VAT at the current rate.

A discretionary service charge of 12.5% will be added to every order.
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ROMY’S VEGETARIAN

TASTING JOURNEY

BONDA
Deep fried potato with coconut, spices, chillies, white poppy seeds
and avocado chutney

SAMOSA CHAAT
Crisp samosa, spiced chickpeas, yoghurt, mint & coriander chuiney, lamarind,
pomegranate, sev, chaat masala

SWEET & SOUR PANEER

Spiced paneer, chillies & soy glaze, apple, mint & coriander chutney and onions

SUKHA ENOKI MUSHROOMS

Spiced enoki mushroom with mustard seeds, curry leaves, coconut on loasted bread

BAINGAN MASALA

Aubergines cooked with peanut, coconut, sesame, shallots and chillies

QUINCE TART

Delicate buttery tart and chai spiced ice-cream
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All produce is prepared in an area where allergens are present. For those with allergies, intolerances,

or special dietary requirements who may wish to know about the ingredients used, please ask a member

of the Management Team. All prices are in Pounds Sterling and include VAT at the current rate.
A discretionary service charge of 12.5% will be added to every order.







