
Chicken Momos  (d, gl)
Steamed chicken dumplings, sun-dried tomato and gorkha chutney

 Tangra Chilli Paneer (so, d, gl)
Batter-fried cottage cheese batons stir- fried with onion and peppers, chilli garlic sauce

Sikandari Raan (d,mu)
Signature slow-roasted leg of lamb, marinated for 24 hours in re!ned Mughlai spices, 
delivering a melt-in-the-mouth texture with a rich, smoky !nish served with jus, honey 

glazed roasted carrots, masala Yorkshire pudding, parsnips, masala roast baby potatoes
 

Amritsari Tandoori Murg (d,mu)
 Chargrilled half a spring chicken, chef Atul’s special masala rub, tikka sauce, 

masala Yorkshire pudding, parsnips, masala roast baby potatoes

Makali Fry 
Crispy squid rings, chilli lime dressing

Tandoori Rattan (£5 Suppl) (cr,d)
Trio of tandoori prawn, lamb boti kebab, hariyali chicken tikka 

SUNDAY ROAST MENU
Two courses £28 | Three courses £32

STARTERS

Additional Nibbles £4.50 each
Onion Bhaji • Samosa Chaat (gl,d) • Chicken Pepper Fry

ROAST 

Angus Fillet Steak (d) ( £15 Suppl)
 Spiced rubbed prime-cut Angus !llet steak, seared and !nished for a bold, aromatic crust 
!nished with a smoky char served with gunpowder spiced fries and pepper jus gravy

 
 Fish Pollichathu

Seasonal catch of the day marinated in coastal spices, wrapped in banana leaf and gently 
roasted for a fragrant, delicate !nish, served with pickled kachumbar salad, pickled onions, 

masala roast baby potatoes

Breads £4.50 each
Naan (gl,e,d) • Garlic Naan (gl,e,d) • Tandoori Roti (gl) • Cheese and Chives Naan (gl,e,d) 

Peshwari Naan (gl,e,d,n)

Alphonso Khaja Mango Kul! (d,n)  |  Seasonal Essence Sundae (d,n)  |  Sticky To"ee Pudding, vanilla bean ice cream (gl)

DESSERTS

Dishes are subject to availability. Please alert our sta" if you have any food allergies before you order your food and drink. 
All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill

Allergens: (CR)-Crustaceans, (D)-Dairy, (E)-Eggs, (GL)-Gluten, (MU)-Mustard, (N)-Nuts, (SO)-Soya, -Vegan

Tandoori Cauli#ower Mussallam (d,n)
Whole baby cauli"ower marinated in spiced yoghurt and roasted with a smoky tandoor-style 

!nish, honey glazed baby carrots, masala roast baby potatoes,  green peas chokha


