Kutir

Valentine’s ~ Signature
£75pp (Add Wine Pairing £55pp)

Amuse Bouche

Chicken Tikka ~ Samosa
Charred chicken, parcel, reduction
(Gobillard, Brut Rosé, Hautvillers, Champagne, France)

Duck ~ Cranberry
Kumaquat, pickle, chutney
(Blank Canvas, Griiner Veltliner, Marlborough, NZ)

Lamb ~ Chop

Kashmiri chilli, onion, mustard
(Sierra Cantabria, Tempranillo, Rioja Crianza, Rioja, Spain)

Sea Bass ~ Neelgiri
Pan-seared, green spice paste, jaggery
(Gavi, Cristina Ascheri, Cortese, Piemonte, Italy)
or
Jheenga ~ Moilee
Wild prawns, coconut, curry leaf
(Love by Léoube, Organic Rosé¢, Cote de Provence, France)

Served with Tadka Dal, Steamed Rice & Breads

Chocolate ~ Banana
Chilli, nuggets, soil
(Maury, Grenat, Mas Mudigliza, Languedoc, France)

or

Strawberry ~ Lime
Cheesecake, caviar, zest
(Sauternes, Chateau Roumieu, Bordeaux, France)

Last Order: 9:45pm.

Valentine’s ~ Vegetarian
£75pp (Add Wine Pairing £55pp)

Amuse Bouche

Cauliflower ~ Textures
Samosa, pickle, chutney
(Gobillard, Brut Rosé, Hautvillers, Champagne, France)

Jackfruit ~ Galavat
Cashew, rose petal, kathal
(Russiz Superiore, Collio, Pinot Bianco, Marco Felluga, Italy)

Morel ~ Broccoli
Gooseberries, papad, chutney
(Dourthe No 1, Sauvignon Blanc, Bordeaux, France)

Truffle Malai ~ Kofta

Cottage cheese, cardamom, korma
(Gavi, Cristina Ascheri, Cortese, Piemonte, Italy)

or
Aubergine ~ Salan

Peanut, sesame, curry leaf
(Love by Léoube, Organic Rosé, Cote de Provence, France)

Served with Tadka Dal, Steamed Rice & Breads

Strawberry ~ Lime
Cheesecake, caviar, zest
(Sauternes, Chateau Roumieu, Bordeaux, France)
or
Sorbet ~ Granita
Mango Passionfruit, ginger beer
(Sauternes, Chateau Roumieu, Bordeaux, France)

Available on 14 -16 Feb 2025

Please speak to your server for allergens information. Dishes may contain traces of allergens/nuts despite our persistent efforts.
Our standard wine measure is 100ml per course and 50ml for dessert. Prices include VAT. A discretionary service charge of 15% applies.



