
Brunch

S T A R T E R S  &  S N A C K S

Cucumber, tomato & onion salad (m)(v)
Crispy kale (g)(v)

Tandoori mushroom (d)(v)
Cheese chili garlic naan (d)(g)(v)

Tandoori beetroot with coconut raita (d)(n)(se)(v)

Fried poppadum (g)(v)
Coronation broccoli chaat Caesar salad (d)(e)(g)(m)(v)

Chicken samosa (d)(e)(g)
Bacon naan roll (d)(g)

D I P S  &  C H U T N E Y S

Smoke paprika 
sauce (d)(m)

Tamarind sauce

Tomato chili sauce
Cilantro yoghurt (d)

Grape chutney
Mint chutney (d)

Kasundi sauce (d)(m)

G – gluten / V – vegetarian / D –  dairy / F – fish
E –  eggs / N – nuts / SF – shellfish

M – mustard / S – soy / SE – sesame



Brunch

M A I N  (choice of one per person)

Chili roast beef, Yorkshire pudding, mint veal jus cream (d)(e)(g)(m)
Chargrilled sea bream fillet, shrimp butter masala (d)(sf )

Tandoori prawns, smoked paprika sauce (d)(m)
Mustard chicken tikka (d)(m)

Lamb seekh (d)(g)(m)
Kerala tandoori cauliflower (m)(ve) 

“The impossible” seekh (g)(n)(ve) 

S I D E S
(choice of one per person)

Pommes anna (d)(v)
Rocket, onion and 

tomato salad (v)
Honey glazed brussel sprout (v)

Caramelized onion rice (v)
Plain Fries (v)

D E S S E R T

Giant nutella
naan

G – gluten / V – vegetarian / D –  dairy / F – fish
E –  eggs / N – nuts / SF – shellfish

M – mustard / S – soy / SE – sesame


