TASTING MENU gs5

Curly Kale Salad
2022 La Segreta, Il Bianco, Sicily, Italy

Nutty Yoghurt & Corn Kebab
Tandoori Konkan Prawn
Chicken Tikka Hasnu

2022 Silver Lining, Chardonnay, Adelaide Hills, South Australia

Kashmiri Lamb Rogan Josh
Raj Aloo
Mewari Dal Tadka
Beetroot Raita
Jeera Pulao
Naan

2021 Valpolicella, Acinatico Ripasso, Accordini Veneto, Italy

Strawberry Kulfi
pecan nut brittle

2015 Garonnelles, Sauternes, Bordeaux, France

VEGETARIAN TASTING MENU g£75

Curly Kale Salad

2022 La Segreta, Il Bianco, Sicily, Italy

Nutty Yoghurt & Corn Kebab
Tandoori Paneer Tikka
Tandoori Malai Artichoke

2022 Silver Lining, Chardonnay, Adelaide Hills, South Australia

Mewa Mawa Kofta Curry
Raj Aloo
Mewari Dal Tadka
Beetroot Raita
Jeera Pulao
Multigrain Roti

2021 Valpolicella, Acinatico Ripasso, Accordini Veneto, Italy

Strawberry Kulfi
pecan nut brittle

2015 Garonnelles, Sauternes, Bordeaux, France

Wine pairing available for an additional £52 per person
Non-alcoholic cocktail pairing available for an additional £25 per person
Menu is offered for the entire table. Minimum order of 2 diners.
Last orders: Lunch 1.30 pm & dinner 10 pm (9pm on Sundays)
Please speak to the server for allergens information. Customers with nut allergies/intolerances eating in

our restaurants do so entirely at their own risk. All our dishes can contain traces of nuts. There could be
accidental cross-contamination from cooking oils, utensils or nut particles.





