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INDIAN ESSENCE

BY ATUL KOCHHAR

STARTERS
Murg do Tarike an assortment of hariyali tikka, malai tikka,
baby leaf salad, grape and ginger dressing (d)
Tangra Chilli Fish Kolkata style fish, peppers, spring onions,
chilliand garlic sauce (sogl)
Lamb Seekh Kebab fine spiced minced lamb coated with peppers and onions,
skewered in the tandoor (d)
Beetroot Chop Kolkata inspired beetroot cutlet, raisins, mustard mayonnaise,
beetroot murabba (mun) &
ADDITIONAL NIBBLES £4.75 EACH
(V) Onion Bhaji » Samosa Chaat (gld)- Crispy Squid « Andhra Chicken Pepper Fry
T~
MAINS

Chicken Rarha supreme of chicken stuffed with baby spinach, cheese and wild
garlic with delicately spiced minced chicken simmered in an onion and tomato
masala, infused with fragrant whole spices (d)

Nariyal Gosht slow-cooked lamb in a rich coconut and spice-infused South Indian
curry, served with a crisp dosa (mu)

Kerala Fish Curry pan-seared seasonal catch of the day, coconut curry with
kokum, curry leaves, fish cutlet (mu)
Tandoori Chutney Paneer Butter Masala chargrilled paneer tikka,
creamed tomato and fenugreek Sauce (d)

(more vegetarian options available upon request)

All main courses are served with chef’s choice of vegetable and pulao rice

BREADS £4.75 EACH
Naan (gled) » Garlic Naan (gle,d)  Tandoori Roti (gl)
Wild Mushroom & Truffle Naan (gled) « Peshwari Naan (gl.e,d,n)

DESSERTS
Noler Gur Mishti Doi with langcha (gldn)
Pistachio Milk Cake, saffron infused milk (gldn)
Ice Cream charred pineapple and rabdi & salted caramel (d)

Two courses £20 | Three courses £24
Add a pint of Cobra or a glass of Sauvignon Blanc or Malbec (125ml) - £6
Dishes are subject to availability. Please alert our staff 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, (MO)-Molluscs, (D)-Dairy, (E)-Eggs, (GL)-Gluten, (MU)-Mustard, (N)-Nuts, (SO)-Soya, \)-Vegan



