LODON

British produce | Indian Soul

Amuse-bouche
Greenest Capital City

Courgette flower with chickpeas | tempered yogurt | mango-avocado-tomato VGO

Classic Cuvée Brut, Rathfinny 2020 125ml (or) Rose-Apple-Mint, Jorg Geiger 125ml AF

Exotic Bazaars
Tiger prawn cafreal | octopus ceviche
(or)
King oyster mushroom cafreal | pickled vegetables | apricot chutney VG

Petit Chablis, Burgundy 2023 125ml (or)
Sula Dindori Reserve Shiraz India 2023 125ml (or)
Blanc de blanc, Jorg Geiger 125ml AF

Melting Pot
Spice crusted lamb chops | ‘taar’ jus
(or)
Smoked, deconstructed chicken tikka masala
(or)
Malai kofta | ‘lababdar’ sauce
Served with:
Truffle sea-salt naan | Persian pulao with morels, pine nuts & barberries

Gewdrztraminer & Riesling, 2024, Germany 175ml (or)
Bourgogne Pinot Noir, 2021 175ml (or)
‘Edition Lamothe' Merlot-Cabernet Sauvignon, Jorg Geiger 175m| AF

BELIEVE

Roasted pineapple | ‘bakewell tart’ ice cream VGO

White Espresso Martini (or) Chai-tini AF

£79 per guest / Add drinks pairing £49 / Alcohol-free pairing £35
VG -Vegan / VGO - Vegan Option Available / AF - Alcohol Free

For a minimum of 2 guests and the same menu for the whole table.
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.

Shiuli



