Game Tasting Menu £60
Accompanying Wine Flight £45

Venison Anda Samosa
crispy cauliflower, chutney & pickle

Thiénot Brut, Reims, France

Duck Seekh Kebab

Kashmiri chilli, mixed sprouts chaat, caper chutney
Pinot Noir, Bourgogne, J. M. Pillot, Burgundy, France

Quail Kempu

curry leaf oil samphire, raw mango pachadi, butter milk
Grenache, Rolle, Cinsault, Whispering Angels, Chateaux D’Esclans, France

Bhatti Ka Achaari Hiran

roe deer, raw mango, caper chutney
Primitivo & Negroamaro, Amativo, Cantele, Puglia, Italy

Rabbit Nihari

slow-cooked rabbit, gram flour & fried onion
Shiraz, ‘The Parson’, Chapel Hill, McLaren Valley, Australia

served with Venison Kulcha, Jamavar Dal, Cucumber Raita,
Homemade Chilli Pickle

Chilli Chikki Lava Chocolate Fondant

cinnamon kulfi, caramelised pecans

or

Mango Rasmalai
Alphonso mango pulp, mixed berry chutney & wheat biscuit base

Tawny Port 10 Years Old, Quinta do Porto, Ferreira, Portugal

Please inform your server for any food allergy requests. Kindly be informed that there might be shots found in game.
All prices are inclusive of VAT. A discretionary 12.5% is added to your bill. Our standard wine measure with Set Menu is 100ml.



