
 

 

SMALL PLATES 

 

 Small /  Regular  

Cur ly Kale Salad 12 

cr unchy salad wit h t oast ed almonds,  

dat e sliver s & kokum dr essing 

Tamar ind Chicken Salad 12 

slow-cooked chicken, pickled cucumber  & 

cabbage, sesame, t amar ind & chilli  dr essing 

 

Al lahabadi Baked Samosa 8 /  12 

homemade past r y fil led wit h veget ables,  

ser ved wit h t angy chut neys 

 

Rajast hani Chur i Chaat  12 

Indian st r eet  food, wit h sweet   

& t angy chut neys 

 Small /  Regular  

Coast al Cr ab Cake  12 /  18 

handpicked cr ab flakes, lime &   

chilli chut ney  

Gr iddled Scot t ish Scallops 19 /  28 

mildly spiced r ed lent il  & cur r y leaf sauce, 

gr een apple salsa, osciet r a caviar  

Cr ispy St uf fed Padr on Chi l l i  Pepper  10 

puff r ice coat ed cr ispy pepper s,  

st uffed wit h yoghur t  & almond  

Baked Venison Samosa 12 

handmade past r y fil led wit h spicy venison 

mince & r aisins 

 

GRILLS 

 Small /  Regular   

Coconut  & Chil l i  Seabass 17 /  25 

wit h coconut  & fr esh chilli glaze,  

dehydr at ed    black olives & salmon r oe salsa 

Cr ispy Lobst er  36 

t ossed in a spicy r ed chilli jam 

Tandoor i Konkan Pr awn 23 /  34  

wild pr awns mar inat ed wit h a 

blend of pickled chillies & t amar ind 

Spicy Char gr i l led Jumbo Pr awn  28 

cooked over  an open fir e wit h pickled chilli 

past e 

Tandoor i Oct opus  28 

gar lic & black pepper cor n mar inade,  

sweet cor n & wat er  chest nut  yoghur t  

Lamb Kakor i  18 

delicat ely spiced r oyal kebab  

fr om Lucknow 

 

Chil l i  Goat  Ribs 22 

slow-cooked, glazed wit h t amar ind 

  

Char -gr i l led Lamb Chops 28 /  42 

kokum spiced mar inade, pist achio cr ust  

Her b Mar inat ed Chicken T ikka 12 /  18 

fr esh cor iander , basil,  

gr een chill i chicken t ikka 

Chicken T ikka Hasnu 12 /  18 

r oyal kebab wit h a complex  spice mix  

  

Small /  Regular  

Chicken Reshmi Kebab  12 /  18 

flavour ed wit h r oyal cumin, dr y ginger  

& homemade spices 

Bell Pepper  Chicken T ikka 12 /  18 

l ight , cr eamy chicken t ikka laced  

wit h mix ed bell pepper s 

Tandoor i Chicken Wings Loll ipop  14 

pomegr anat e juice r educt ion, cinnamon  

VEGET ARIAN  

Gr il led Auber gine 8 /  12  

babycor n & edamame mar inat ed in a  

pickled dr essing 

Car amelised Br ussel Spr out s  12 

pan-fr ied wit h chest nut s in a Bengal sauce  

Cr ispy Br occoli   10  

laced wit h a chilli-gar lic glaze 

Tandoor i Paneer  T ikka  11/  16 

homemade cot t age cheese, Kashmir i  

r ed chill i, yoghur t , Punjabi gar am masala 

Tandoor i Malai Ar t ichoke  8 /  12 

mar inat ed wit h yoghur t , gr een  

car damom & mascar pone cheese 

Nut t y Yoghur t  & Cor n Kebab  8 /  12  

wit h an almond & panko cr ust  



CURRY & BIRYANI

Gr il led Duck Br east  Vindaloo 30  

a piquant  Goan delicacy flavour ed wit h 

pickled chill ies                    

 

Al leppey Fish Cur r y  32 

halibut  fish in light  ar omat ic cur r y 

fr om Ker ala, coconut , t amar ind,  

r aw mango, banana shallot s 

Mangalor e Pr awn Cur r y 30  

slow-cooked t ender  pr awns in a  

coconut  & r ed chilli sauce 

Kundan Kaliya 32 

Welsh lamb osso-bucco slow-cooked, 

saffr on, vet iver  & car damom  

Safed Mur gh 30  

fr agr ant  & cr eamy chicken kor ma,  

cooked in cashew & yoghur t  sauce  

Goan Gr een Chicken Cur r y 29 

succulent  chicken cur r y wit h fr esh gr een 

her bs, t oast ed spices & coconut  

 

Hyder abadi Lamb Bir yani  34 

slow-cooked saffr on r ice wit h ar omat ic  

lamb mor sels 

Awadhi Chicken Bir yani 32 

slow-cooked in a sealed pot ,  

fr agr ant  chicken bir yani wit h saffr on  

& Himalayan Scr ew Pine flower   

Gobi Met hi Bir yani 24 

slow-cooked r ice wit h fr esh fenugr eek,  

cauliflower , pur ple pot at o & br oad beans 

 

Mewa Mawa Kof t a Cur r y  22 

veget able dumplings, pist achio, cashew,  

car amelized onions & t omat o sauce 

 

Veget able Moilee 22 

classic sout h Indian cur r y wit h veget ables,  

t ur mer ic, ginger  

Paneer  Lababdar   24 

cot t age cheese in a delect able, cr eamy  

& r ich t omat o & onion sauce 

 

VEGET ABLES 

 

   

Cholar  Dal 8 /  16 

split  Bengal gr am, r aisins, t oast ed  

coconut  & t emper ed wit h cumin 

Smoked Auber gine 10  

t emper ed wit h gar lic & shallot s 

Cr ispy Br occoli   10  

laced wit h a chilli-gar lic glaze 

 

 

  

Raj Aloo 7 

t angy pot at oes wit h five t angy  

pickling spices 

Lasooni Palak  7 

fr esh spinach wit h t omat o & gar lic 

Kachumber  Salad 5 

Beet r oot  Rait a 5 

BREADS & RICE 

 

Naan 5 

Mult igr ain Rot i  5 

 

Basmat i Rice 5 

Jeer a Pulao  6 

Please speak t o t he ser ver  for  aller gens infor mat ion. Customer s wit h nut  aller gies/ intoler ances eat ing in 

our  r estaur ant s do so ent ir ely at  t heir  own r isk. All our  dishes can cont ain t r aces of nut s. Ther e could be 

accidental cr oss-contaminat ion fr om cooking oils, utensils or  nut  par t icles. 


