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Tamarind Ginger Margarita — 9.50

Tequila, Ginger, Tamarind, Triple Sec, Lime

Masala Chai Sour — 9.50
Gin, Garam Masala, Chai, Lemon, Egg White

Mumbai Mule — 9.50

Whisky, Lime, Ginger Beer, Spices

Mango Mojito — 9.50

Rum, Mango, Lime, Mint
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Papadums

Served With Mango & Mint-Yoghurt Chutneys (V)
+
Cauliflower 65

Cauliflower Florets Spiced & Fried (V, Vn)
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Keema Pav

Minced Lamb Infused With Aromatic Spices, Served With A
Buttery Bread Roll, Fresh Onion & Lemon
Or

Paneer Tikka & Peppers (V, Vn)

With A Coriander Mint Chutney & Spicy Onion Salad
Or

Amritsari Fish Fry

Deep Fried Hake, Garnished With Chaat Masala
Served With A Coriander Mint Chutney & Onion Salad
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Palak Chicken, Dhaba Style Jaggery Treacle Tart
Tender Chicken & Fresh Spinach In Fragrant Spices An Indian Twist With Vanilla Ice Cream
Authentic Flavour Found In India’s Roadside Eateries Or
Or Summer Berry Shrikhand
Chettinad Chicken Yoghurt With Summer Berries, Ground Cardamom,

Tender Chicken Cooked In A Rich, Aromatic Blend
Of Freshly Ground Spices, Coconut Milk &
Fragrant Curry Leaves

Or
King Prawn Abot Tik Curry

Tangy & Spicy Curry With King Prawns. In A Sauce
Of Tamarind, Dried Red Chillies, Spices & Vinegar

Or
Punjabi Mushroom & Peas (V, Vn)

Tender Button Mushrooms & Sweet Peas In
A Tomato Based Sauce With A Sprinkle Of Garam Masala

Rose Petals & Pistachio Nuts
Or

Cardamom Kheer (Vn)

Rice Pudding Infused With Ground Cardamom,
Garnished With Rose Petals & Almond Shavings
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All mains are served with a portion of Cumin Rice,
Naan Bread & Pickled Shallots.
Some of our food and drinks contain allergies.
Please speak to your server for more information.
Cocktails & Drinks are sold separately.
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