Kutir

Tasting Menu

Mother’s Day ~ Signature
£65pp (Min 2 guests)

Amuse Bouche

Prawns ~ Masala
Roscoff onion, coconut, sesame, peanut

Goat ~ Chettinad
Southern spices, puff bread, onion seed

Paneer Tikka ~ Sorrel
Mango murabba, tomato salsa, crispy rice

Salmon ~ Mooli
Tandoori tikka, raita, breakfast radish pickle

Chicken Tikka ~ Masala

Tomato, fenugreek, Kashmiri chilli

Lamb ~ Potato
Home-style slow cooked, boneless, baby potatoes

Served with Tadka Dal, Steamed Rice & Breads

Date Pecan ~ Cinnamon
Kulfi, caramel, pistachio

Cassata ~ Rose
Cranberry, jelly, pink peppercorn

Petit Fours

Mother’s Day ~ Vegetarian
£65pp (Min 2 guests)

Amuse Bouche

Cauliflower ~ Textures
Samosa, pickle, chutney

Jackfruit ~ Galavat
Cashew, rose petal, kathal

Tandoori ~ Morels
Gooseberries, papad, chutney

Potato ~ Chettinad
Southern spices, puff bread, onion seed

Paneer ~ Parcel
Cottage cheese, tomato, ground spices

Kamal Kakdi ~ Salan

Lotus root, peanut, sesame, mustard, seeds

Served with Tadka Dal, Steamed Rice & Breads

Ghewar ~ Rabri

Reduced milk, mango. pistachio

Cassata ~ Rose
Cranberry, jelly, pink peppercorn

Petit Fours

Last Order: 9:30pm
Please speak to your server for allergens information. Dishes may contain traces of allergens/nuts despite our persistent efforts.
Prices include VAT. A discretionary service charge of 15% applies.



