.

SIDES

Potato Varuval (M)
Savoury baby potatoes tossed in curry leaves, mustard seeds
and whole Kashmiri chilli. £4.95

SET MENU
STARTERS

Assorted Pakoras (D)
A mouth-watering selection of potato, aubergine, spinach,
baby marrow & beetroot fritters.

Malai Paneer (D)
Soft paneer cooked in the tandoor, with saffron, green chilli, cardamom
& hung yoghurt. Served with red pepper chutney and garlic pickle.
Chukandar Chicken (D)
Succulent free-range chicken drumsticks with cucumber
& beetroot salad and fresh mint chutney.

Dhal (D)(M)
An irresistible blend of roasted moong and masoor lentils. £4.95

Dhal Makhani (D)
Rich, creamy and delicious black lentil and red
kidney beans. £5.95

Okra (D)
Fresh delicately-spicedladies fingers. £5.50

Cauliflower Angara (D)
Tandoori roasted cauliflower sautéed with nigella-scented
onion masala. £4.95

Nilgiri Paneer (D)
Soft tandoori paneer with slow-cooked spinach and
fenugreek nilgiri sauce. £5.95

MAINS

Haleem Mutton Stew (D)
Hearty slow-cooked Hyderabadi mutton stew with pearl barley, five varieties
of lentils, garnished with crisp mutton & pickled shallots.

Fenugreek Chicken (D)(M)
Tender pan-seared free-range chicken with curried spinach and fenugreek.

Sweet Potato Kofta (D)
Gorgeous roasted sweet potato kofta roundels gently simmered in
a sumptuous yoghurt and turmeric sauce.

DESSERTS

Bombay Mess (N) (G) (D)
Eton mess Lasan-style. Light and airy meringue with fresh mango crème,
refreshing raspberry sorbet and textures of coconut & sweet pineapple.

Beetroot Halva (N) (G) (D)
A lucious slice of sweet heaven. Slow-cooked beetroot with caramelised nuts,
apple crisps and creamy pistachio ice cream.

Vegetable Dum Biryani (N)(D)
A delicious combination of mushrooms, broad beans, peas, cauliflower & cashew nuts in
fragrant basmati rice.

Two Courses £16.50
Three Courses £19.50

Served with
Steamed Pilau Rice and Naan Bread

(G) Contains Gluten (D) Contains Dairy (N) Contains Nuts (M) Contains mustard
Ingredients are not listed in full, for full allergens list please ask a member of staff. Other dishes may also contain traces
of nuts as nuts are used in our kitchen. Some of our dishes may contain shell/fish bones.
If you have any special dietary requirements or would like to adapt any of the menu items please mention at the time of
booking. If a particular fresh produce is unavailable on the day, a suitable alternative will be offered.
10% discretionary service charge applies to tables of 5 or more.

