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Vegan and vegetarian options are available. For allergen information please ask any

member of staff. Although we take every precaution to ensure that our food has not been

in contact with nuts, we cannot guarantee this. Some of these products may be fried in

genetically modified ingredients. All prices include VAT.  

Amuse Bouche

Appetisers
(Choose Any One)

Chargrilled Norfolk black Turkey breast tikka coated with celery & leeks,
green chilli flavoured Beet & Cranberry Gel.

Pan fried  scallops, Ghati masala crushed, Malvani masala celeriac puree,
caviar and apple murabba.

Crispy deep fried tilapia fish fillet, cumin & asafoetida, garlic tartar sauce and lemon,
from famous street food of Punjab. 

Chargrilled grain fed chicken thigh tikka coated with Kashmiri chillies, coriander, black pepper,
Ruthvika aromatic garam masala and mint sauce. 

Lamb mince, coated with diced peppers, rolled on iron skewers,
fresh mint chutney.

Pan grilled crispy potatoes & green peas patties, inspired by famous Agra Street food,
masala chickpeas, mint, tamarind chutney, sweet Greek yoghurt.(v)

Charcoal grilled paneer, carom seed, fenugreek leaf, yellow chillies powder,
mint chutney and pear compote.

MAINS
(Choose Any One)

This is very popular dish from British raj times in Calcutta; king prawn cooked in a
coconut sauce infused with West Bengal spices.

or
Classic tandoori grain fed chicken thigh, butter chicken sauce from old Delhi.

Authentic home style chicken curry cooked from the guest house chefs for
British army o�cers during British raj time in India.

or
Lamb legs diced cooked in a robust flavour with a Rajasthani masala,

red chillies, caramelised onion.

or
Seasonal vegetable and spinach leaf dumplings, caramelised onion &

cashew nut sauce, pomegranate and coriander cress.

or
Baby aubergine and padron chillies cooked in peanut and sesame seed sauce from Hyderabad.

 Sides
Brussel Sprout Poriyal 

Achari Pumpkin 
Naan breads 

Cranberry  Pulao 

Dessert
Steamed  Yogurts, Blackberry compote  and salted caramel ice cream.

Amuse Bouche

Starters

Broccoli Malai Tikka

Tandoori glazed broccoli tikka, green chilies flavour beet

& cranberry sauce, carrot pickle.

Tandoori Paneer Tikka

Indian cottage cheese tikkas  marinated with pickling spiced,

yellow chilli powder and yogurt.

Mains

Palak Kofta

Seasonal vegetable and spinach leaf dumplings, caramelised onion

& cashew nut sauce, pomegranate and coriander cress.

Butter Paneer masala

Old Delhi paneer tikka masala flavoured with ginger, honey and fenugreek.

Sides

Brussel Sprout Poriyal 

Tadka Dal

Dil Naan 

Cranberry Rice Pulao 

Dessert

Cinnamon & star anise Poached seasonal fruits,

Gulab jamun and strawberry ice cream
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