
 

 

 

first 

potato sphere chaat, white pea mash 9 

tofu masala, shishito pepper, quinoa puffs 9 

soy keema, quail egg, lime leaf butter pao  9 

beetroot chop, peanut butter, goat cheese raita 12 

tadka hamachi, avocado, calcutta chutney  16 

tiger prawns, sago fritters, indian sorrel chutney 18 

 

second 

smoked eggplant bharta cornet, herb feta 11 

kashmiri morels, walnut powder, parmesan papad 13 

kolhapuri chicken salad, golden cashew, chickpea pearls 14 

duck shami kabab, berry chutney 18 

tandoori scottish salmon, lemon, black garlic cream 18 

meetha achaar pork ribs, sundried mango, onion seeds 18  

lamb chops, cumin new potatoes 20 

 

main 

green peas kofta, sweet potato, coconut curry 21 

baked paneer pinwheel, tomato salan 21 

chettinad chicken, coconut moilee 23 

chicken malai tikka, spring asparagus, green chilli cream 24 

baked sea bass, amritsari masala butter, sweet corn kadhi  24 

seared scallops, chilli prawns, malvani dried shrimp rice 26 

slow cooked lamb barberry pulao, son-in-law egg 26 

ghee roast lamb, roomali roti pancakes, chutneys 27 

 

 

 

 



 

 

 

indian accent bread bar 

wild mushroom kulcha, truffle oil drizzle 6.5 

saag paneer kulcha 6.5 

butter chicken kulcha 7.5 

applewood smoked bacon kulcha 7.5 

parmesan chur chur parantha 6.5 

herb millet roti, herb butter 6.5 

traditional indian breads: roti, naan, parantha 5 

 

sides 

black dairy dal 7 

yellow dal fry 7 

malai sweet corn 6 

tadka sesame vegetables 6 

garlic pepper potatoes 6 

morel and pinenut pulao 7 

steamed basmati 5.5 

watercress & cucumber raita 5.5 

 

dessert 

makhan malai, saffron milk, rose petal jaggery brittle, almonds 11 

doda barfi treacle tart, vanilla bean ice cream 11 

‘aamras’, mangoes, cardamom cheese cake, summer berries 11 

basmati rice kheer, rhubarb murabba, coconut jaggery ice cream 11 

old monk rum ball, 70% valrhona chocolate 11 

 


