Courgette flower %

With a ‘dahi kabab’ filling,
kaloniji flavouzred tempura
1

Edamame & podi V
Gunpowder sprinkle
7

Vadams & dips V
8

Skl

Appetisers

Burrata chaat VO

A medley of textures; chickpeas
pomegranate & sev
12

Samphire onion bhaji VO
With tamarind & mint chutney
9

Truffle sea-salt naan %7
7

Salad puchka V

Fruit chaat flavour bombs
with mango-passion fruit ‘pani’
10

Indian-Chinese

Chilli Tofu V (or) Paneer
11

Achari paneer
With pineapple & padron peppers
15

S
Grills

Roasted broccoli V *%

With hazelnut, kumquat & cranberries;

our most sustainable dish
8/12
Grill sampler (Serves 1)
A trio of our grill offerings
15

Mushroom kabab
With cheese, peppers & spices
15

Lauki & quinoa kofta V

In a herby Nilgiri sauce
finished with coconut milk

18

Old Delhi paneer makhni %}

Paneer simmered in a
velvety makhni sauce
12

Tasting Menu

Savour a gastronomic journey
through India with a choice of
drinks/ alcohol free pairings.
Please ask your server for the
current menu.

V -Vegan

o
Mains

Black kale saag paneer VO %5

Home-made paneer crumbled
over green goodness
18

Jackfruit & vegetable biryani VO

This one-pot meal is
Chef Alfred’s ultimate Indian dish
21

Sides

Black lentils with rajma 9 / 12

Tadka yellow lentils with lauki 8 / 11
Aubergine bharta 10

Chickpea & asparagus masala 10
Chilli-garlic spinach 9

Gunpowder potatoes 8

Cucumber & mint raita 5

Spring vegetable Chettinad V
Kalpasi, curry leaf & peppercorns

transport you to the land of the Chettiars

18

Skinny makhni 5

Vegan kofta (or) Paneer
With no butter or cream but

all the flavour of the original
17/ 18

Rice & Breads

Cauliflower rice 5

Saffron berry pulao 6

Steamed basmati 5

Gluten-free roti 5

Gluten-free roti with truffle oil 7
Garlic naan 6

Naan / Tandoori roti 5

Butter naan ¢

Date, coconut & poppy seed naan 7

VO - Vegan option available

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 will be added to your bill.
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