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ADD ADDITIONAL

Vo900

STARTERS TO SHARE

Haldi Mirchi
Jumbo Prawns

£6 per person

Dairy, Mustard, Crustacean ”

Tandoor-cooked jumbo prawns in a
spicy turmeric & chilli marinade

Spicy Chicken
Kanthari
with Shallots

Mustard

£4 per person

Chicken thighs cooked in fiery Kerala
green bird’s-eye chillies spice mix and
shallots

Mutton
Chops Sizzler

£6 per person

Dairy ”

Mutton chops cooked with aromatic
cardamom & mace flower.
Served on a bed of caramelised onions

Kurkuri
Bhindi

£3 per person

Gluten, Mustard P Vv
Crispy fried okra

Onion £2 per person
Bhajis V

Onion Pakoras with Tamarind Chutneys

Hara Kebabs
& Sweetcorn
Relish

Dairy, Gluten ’ Vv

£2 per person

Spinach, peas & potato kebabs,
sweetcorn relish

Paneer
Thetcha

£4 per person

Dairy, Peanut ” VvV

Paneer coated in a fiery green chilli,
garlic thetcha spice mix



ADD MAINS TO SHARE

Keralan
Prawn Curry

£6 per person

Mustard, Crustacean ’

Prawns in a velvety curry with coconut milk
& raw mangoes

Paneer
Butter Masala

£3 per person

Dairy, Nuts V

Paneer in a rich, buttery tomato and
cashew gravy

Methi
Chicken

£4 per person

Dairy ’

Chicken in a rich, creamy curry with
fresh fenugreek leaves

£3 per person

Vegetable
Biryani

Dairy, Nuts ’

A mix of seasonal local vegetables &
paneer cooked in ghee with basmati rice

Laal Maas £6 per person

Dairy, Gluten ’”

Game hunter’s rustic mutton curry with
vibrant red colour, rich garlic & intense
heat

ADD DESSERTS

Gulab Jamun
Ice Cream

£3 per person

Dairy, Gluten, Nuts

Classic Indian milk dumplings in cardamom
syrup, served with vanilla ice cream

Methi
Malai Corn & Muttar

£3 per person

Dairy, Nuts V

Sweetcorn and green peas in a rich,
creamy curry with fresh fenugreek leave

Mango Kulfi
on a stick

£3 per person

Dairy, Gluten, Nuts

Mango-flavoured Indian ice cream @

Please note: Add-On Menu items are available for the entire table only and will be charged to each guest.
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