
Menu is offered for entire table only. Maximum order 6 guests. Available Monday to Friday 12pm – 2.30pm.        
15% discretionary will be added to your bill. All prices include VAT at current rate. 

Customers with nut allergies / intolerances eating in our restaurants do so entirely at their own risk. 
Please notify the server about any dietary requirements/allergies before ordering. Menus are subject to change. 

01.07.2026 

TAMARIND LUNCH MENU 

2 courses £25pp 

3 courses £29pp 



15% discretionary will be added to your bill. All prices include VAT at current rate. 
Customers with  allergies / intolerances eating in our restaurants do so entirely at their own risk. 

Please notify the server about any dietary requirements/allergies before ordering. Menus are subject to change. 

STARTERS

Choose one: 

Curly Kale Salad 
toasted almonds, date slivers, 

kokum dressing

Mango Avocado Salad 
mâché, rocket, frisée, red currant, 

white balsamic glaze  

Tamarind Watermelon Salad 
tamarind glazed seasonal fruits, olives, feta 

Allahabadi Baked Samosa 
homemade pastry, potatoes, corn,   

yoghurt, tangy chutney

Nutty Corn & Yoghurt Kebab
almond, panko crust 

Zaffrani Chicken Reshmi Kebab 
chicken seekh, royal cumin, dry ginger, 

homemade spices, saffron 

Coastal Crab Cake (£11pp supplement)   
handpicked devon crab, lime & chilli chutney 

Tandoori Konkan Prawn (£14pp supplement) 
coastal prawns, pickled chillies & tamarind

Griddled Scottish Scallop (£14pp supplement) 
mildly spiced red lentil, curry leaf sauce, 

green apple salsa, oscietra caviar 



15% discretionary will be added to your bill. All prices include VAT at current rate. 
Customers with allergies / intolerances eating in our restaurants do so entirely at their own risk. 

Please notify the server about any dietary requirements/allergies before ordering. Menus are subject to change. 

MAIN COURSE

Choose one: 

Coconut & Chilli Seabass 
coconut & fresh chilli glaze,       

dehydrated black olives, salmon roe 

Malai Chicken Tikka 
chicken breast, silken marinade, mace,

green cardamom

Mangalore Prawn Curry 
slow cooked coastal tender prawns, 
coriander seeds, coconut, tamarind 

Lamb Kakori
charcoal-smoked gourmet minced lamb, 

charoli, royal awadhi spices

Methi Malai Paneer 
homemade cottage cheese, fresh fenugreek,  

punjabi spices 

Banarasi Kofta Curry 
vegetable dumplings, dates, cashew, 

almond & tomato sauce 

Spicy Chargrilled Jumbo Prawn (£18pp supplement) 
wild tiger prawns, pickled chilli 

Served with: Mewari Dal Tadka, Naan or Rice 

ADDITIONAL SIDES

Raj Aloo - £9 

Lasooni Palak - £9 

Crispy Broccoli - £10 

Cauliflower & Green Peas - £10 



15% discretionary will be added to your bill. All prices include VAT at current rate. 
Customers with allergies / intolerances eating in our restaurants do so entirely at their own risk. 

Please notify the server about any dietary requirements/allergies before ordering. Menus are subject to change. 

DESSERTS

Choose one: 

Raspberry Kulfi 
fresh raspberry, pecan brittle 

Rhubarb Cheesecake 
cinnamon infused compote, 
star anise & almond tuile 

Gulab Jamun & Vanilla Gelato 

Flavours of Gelato and Sorbets 
gelato - honey & ginger, vanilla; sorbet – alphonso mango, raspberry 

Extras 

COFFEE 

Espresso 

Americano 

Cappuccino

Latte 

TEA 

Assam 

Darjeeling

Earl Grey 

Masala Chai   

Jasmine Green  

Rosebud 

Chamomile 

 5 

Fresh Mint 

 5 

Fresh Ginger 

 5 

 5 

 5 

 5 

 5 

 5 

 5 

 5 

 5 

 5 

 5 




