
 
 

A la Carte  

Last order at 10pm . Please speak to your server for allergens information. Dishes may contain traces of allergens/nuts despite our persistent e fforts.  

Shots may be found in game dishes.  Prices include VAT. A discretionary service charge of 15% applies.  

Starters  
 

Aloo Tikki ~ Honey Yoghurt   12 
Crispy potato cake, tamarind, mint chutney  
 

Paneer ~ Pakora     14  
Cottage cheese, apple, peas , smoked ketchup  
 

Cauliflower ~ Texture s   14  
Samosa, pickle, chutney  
 

Prawns ~ Masala    16  
Roscoff onion , coconut, sesame, peanut  
 

Crab ~ Sundal    16  
S oft shell, chutney, passionfruit , chickpea  
 

Lobster ~ Pollichathu   16  
Brioche, Southern spices, oil  
 

Chicken ~ Harissa    14  
Dried lemon, red chilli, palm  vinegar  
 

Goat  ~ Shami Kebab    14  
Yoghurt bearnaise, fennel bulb, lentil  
 

Tandoor / Grills  
 

Paneer Tikka ~ Black Garlic   14  
Cottage cheese, s weet mango, burnt tomato  
 

Tandoori Broccoli ~ Morel   16  
Wild mushroom, berries, papad, truffle  
 

Salmon ~ Mool i    16  
Tandoori tikka, raita, breakfast radish pickle  
 

Pheasant ~ Kebab Roll   18  
Refined flour, mint chutney, onion pickle  
 

Chicken  ~ Reshmi  Kebab   16  
Gram flour, egg, lentil salad  
 

Quail Naan ~ Truffle    14  
Masala scrambled egg, mince, oil  
 

Lamb ~ Black Cumin       2 8  
Tandoori chop s, kachumber salad, mustard  

 
Mains  

 

Bhindi ~ Do Pyaza    18  
Crispy okra, onions, tomato  
 

Truffle ~ Pulao    2 4  
Wild mushrooms, goji berry, raita  
 

Paneer ~ Pa lak    20  
Cottage cheese, spinach, ground spices  
 

Chemmeen ~ Manga    26  
Wi ld  prawns, raw mango, coconut  
 

Sea Bass ~ Neelgiri    24  
Pan -seared, jaggery, yoghurt rice  
 

Chicken Tikka ~ Masala   2 4  
Tomato, fenugreek, Kashmiri chilli  
 

Lamb Shank ~ Rogan  Josh   2 8  
Slow -cooked, artichoke, Kashmiri chilli  
 

Duck ~ Andhra    24  
Pan -roasted breast, poppy seed, fennel  
 

Venison  ~ Green Peppercorn  24  
Slow -cooked, clarified butter, yoghurt  
 

Guinea Fowl ~ Biryani   26  
Boneless, basmati rice, fried onion, raita  

Sides  
 

Kutir ~ Kaali Dal    10  
Black lentil, fenugreek, vine tomato  
 

Double Tadka ~ Dal    9  
Yellow lentil, cumin seed, asafoetida  
 

Gobhi ~ Masala    10  
Cauliflower, garlic, tomato  
 

Baingan ~ Bharta    9  
Smoked aubergine, peas, onion  

 

Dhungaar ~ Raita    3  
Smoked yoghurt, garlic, cumin  
 

Steamed ~ Rice    5  
 

Saffron ~ Rice    8  
 

Bread  ~ Basket    12 
Chef’s selection – 3 pcs  
 

P apa doms ~ Chutneys   6  
 

 

 

 


