
One Course Menu
 

£18.00 per person

Prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill, which is distributed to 
the team. Please inform your server of your specific allergy or dietary requirement when ordering. Allergen information available 

on request. Whilst we have strict controls in place to reduce the risk of contamination, unfortunately it is not possible for us to 
guarantee that our dishes will be 100% allergen or contamination free.

(vg) vegan   (v) vegetarian   (d) contains dairy   (g) contains gluten   (n) contains nuts   (a) contains alcohol

PRE-STARTER
Dahi Sev Puri (v)(d)(g)   

Crispy wheat bubble filled with spiced potato, mint & tamarind chutney 

MAINS
Tandoori Chicken (d)(n)   

Free-range Tandoori garlic chicken breast served with  
cumin potato mash & tomato makhani 

OR

Grilled Paneer (v)(d)   
Grilled paneer (Indian cottage cheese) apricot tikka  

served with cumin spinach & vegetable korma 
 
– 

FRESH BREADS
Truffle Ghee, Cheddar & Onion Kulcha (v)(d)(g) 6  

Assorted Bread Basket (v)(d)(g) 10

Garlic Naan (v)(d)(g) / Butter Naan (v)(d)(g) / Roti (vg) 4

SIDES
Kale Saag Aloo (v) 7

Smoked Black Lentils & Kidney Beans (v)(d) 7

Pomegranate, Cucumber & Mint Yoghurt (v)(d) 4

Punjabi Onion Salad (v) 4

Saffron Rice (v)(d) 5 

Steamed Rice (vg) 4


