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ARTICHOKE CHAAT
CAFREAL, POMEGRANITE, TAMARIND

OCTOPUS SAFED MAAS
KASHMIRI CHILLI GLAZE, WALNUT

PRAWN GHEE ROAST
VANILLA GHEE, CURRY LEAF

CRAYFISH TIKKA MASALA
CAPSICUM, CARDAMOM
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SNACKS

 

 

 

 

MAINS

 

DESSERTS
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MEEN GHASSI
HAPUKA, SCAMPI, COCONUT

BUFFALO MILK PANEER
FENUGREEK, CASHEW

CAMBRIDGE DUCK NIHARI 
IMILI MISO, BLACKCURRANT

LAMB & TOO MANY CHUTNEYS
SPINACH, NAGA CHILLI, MUSTARD

DANBRI FARMS  BEEF
BLACK PEPPER, SAMOSA, CARROT

“MANGO LASSI”
SHEEPS MILK, MANGO, PINEAPPLE

BLACK FOREST
72% DARK CHOCOLATE, CHERRIES,
PLUM

30 *ADD TRUFFLE 25

9

15

15
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PUMPKIN “SEV PURI”
FINGER LIME, VIETNAMESE MINT

KING CRAB TARTLET
POMEGRANATE, GREEN CHILLI

CHICKEN UTTAPAM
RICE PANCAKE, CHETTINAD, CHIVE 

WHITEBAIT BHAJI
LIME LEAF CHAAT MASALA

58


