Indian Six-Course Tasting Menu
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Poppadoms served on arrival with house chutney and pickle
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Prawn puri; prawns served in a masala sauce on homemade puri bread
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Lamb samosa served with a tamarind sauce, pickled red onions

Iced palate cleanser;
Mango and lime granita
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Tlandoori spiced gurnard, chana masala, spiced sweet potato purée,
cauliflower bhaji, pickled florets, dukkah crumb, candied lime yoghurt
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Duck breast served with kerala sauce, confit garlic rice,
brinjal bhaji and peshwari naan bread
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Chocolate barfi and besan ladoo

£33 per person



