
Rugby Day Set Menu

Appetisers (choose 1)

Chickpea chaat
with roasted beetroot, yogurt, chutneys and sev

Samphire onion bhaji
Britain’s favourite snack; tamarind & mint chutney

Amritsari fish
spiced gram flour batter with samphire tempura  

Chicken tikka 
smoky tandoor grilled chicken in a classic marinade 

Shiuli lamb chops (£7 supplement)
British lamb chops in our signature marinade

Kalonji prawns (£6 supplement)
Kashundi mustard, nigella seed marinade

Mains (choose 1)

Wild mushrooms Chettinad
kalpasi, curry leaf and peppercorns, transport you to the rich land of Chettinad

Biryani
Chicken (or) Jack fruit & vegetable

slow-cooked and aromatic, this one pot dish is Chef Alfred's ultimate Indian dish

Paneer (or) Chicken tikka masala
our ode to the much loved classic 

Malabar prawn & mango curry
Keralan fragrant coconut sauce that perfectly pairs with the prawn & mango 

Lamb roganjosh
Kashmiri spices add a lovely depth to this all-time favourite 

Lobster & white crab meat moilee (£10 supplement)
in a delicate coconut milk, ginger and turmeric sauce 

served with
gunpowder potatoes | saffron berry pulao | butter naan | garlic naan

Add on: Vadams & dips 10 | Roasted broccoli 10 | Truffle or Bone marrow naan 8.5 

Dessert (choose 1)

Poached pear, spiced berry coulis & hazelnut ice cream

Textures of Chocolate: decadent fondant, chocolate gelato, chocolate soil

Kulfi: Iranian pistachio (or) Alphonso mango 

Affogato: Hazelnut ice cream, espresso and Amaretto

2 courses £58 per person; 3 courses £68 per person
Please be advised that food prepared in our restaurant may contain traces of food allergens. Should you have any food allergies, please

alert your server. All prices are inclusive of VAT. A discretionary 12.5% service charge would be added to your bill.


