
T A N D O O R I  

 LIME SORBET

COURSE 5

P A N E E R  M A K H A N W A L A
Soft Cottage Cheese CubesCooked InARichand CreamyTomatoSauceWith Cashew Nuts and Butter

P I S T A C H I O  K U L F I
A Traditional Rich IndianIce-CreamWithASpecialBlendOfPistachio and Rose Petal 

 
B R O C C O L I

 

 

 
K H A T T E  M E E T H E  B A I N G A N

 

 
S W E E T  P O T A T O  &  K A L E  C H A A T

 

 
Q U I N O A  &  B E E T R O O T  T I K K I

Chile Crispy PattiesMade With Quinoa &Beetroot Served With Turmeric-Tempered Yoghurt 

 
B R O W N I E  &  V A N I L L A  I C E  C R E A M

 

A S S O R T E D  P O P P A D U M S  B A S K E T
 

E X O T I C  M U S H R O O M  &  J A C K F R U I T  B I R Y A N I
 

Served With Mango & Green Chutney

WarmBrownieServedWithVanillaIce Cream
Muscat De Beaumes-De-Venise Wine 50ml

Or

 
RefreshingChaatMadeWithSweet Potato,CrispyKale&Yoghurt

Chenin Blanc, Sula Vineyards 2023, Nasik, India 100ml

Basmati Rice,Onion,Tomato.FriedOnions,CashewNutsMasala
Viognier, Swartland Winery 2021, Western Cape, South Africa 100ml 

Served With Tangy RawMangoYoghurt
Viognier, Swartland Winery 2021, Western Cape, South Africa 100ml

COURSE 4

Muscat De Beaumes-De-Venise Wine 50ml

Pinotage, Wild Garden 2022, Cape Coast, South Africa 100ml

Baby Aubergines CookedInASweetand Sour Onion- TomatoMasalaWithA Touch Of Tamarind
Negroamaro, Il Pumo, San Marzano 2024, Puglia, Italy 100ml

Or

Pinotage, Wild Garden 2022, Cape Coast, South Africa 100ml
Or

COURSE 2

COURSE 3

COURSE 6

COURSE 1

(D)

(D, SU)

(N)

TASTING MENU
Not Available on Friday and Saturday Evening

V E G E T A R I A N  £ 4 5  |  W I N E  P A I R I N G  £ 3 5 
(Each Wine Glass Is 100ml & Dessert Wine 50ml)



W I L D  B O A R
 

M E T H I  C H I C K E N
 

L I M E  S O R B E T

COURSE 5

P I S T A C H I O  K U L F I
A Traditional Rich IndianIce-CreamWithASpecialBlendOfPistachio and Rose Petal 

 
G R I L L E D  T I G E R  P R A W N  

 
C H I C K E N  L O L L I P O P

 

C O A S T A L  L A M B  C U R R Y
 

Negroamaro, Il Pumo, San Marzano 2024, Puglia, Italy 100ml
Or 

 
P U L L E D  D U C K  C H E T T I N A D

 

 
B R O W N I E  &  V A N I L L A  I C E  C R E A M

 

A S S O R T E D  P O P P A D U M S  B A S K E T
 Served With Mango & Green Chutney

WarmBrownieServedWithVanillaIce Cream
Muscat De Beaumes-De-Venise Wine 50ml

Or

Chicken Breast,FreshFenugreek,Cashew Nut Masala
Chenin Blanc, Sula Vineyards 2023, Nasik, India 100ml

Or

Wild Boar Shoulder, ToddyVinegar & Goan Spices.
Malbec 'Alto Molino', 2022,Mendoza, Argentina 100ml

Negroamaro, Il Pumo, San Marzano 2024, Pugli, Italy 100ml

COURSE 4

Chicken Nibbles, ChilliGarlic &TomatoChutney,Curry Leaf
Shiraz, Sula Vineyards 2023, Nasik, India 100ml

Costal Spices,CurryLeaves,PoppySeeds

 
Juicy Wild Tiger PrawnsMarinated In Kasundi, Black Pepper,Chili, Ginger, Garlic
Grenache Gris, Les Sardines 2024, Domaine Lafage, Roussillon, France 100ml

 
COURSE 2

Muscat De Beaumes-De-Venise Wine 50ml

COURSE 3

COURSE 6

COURSE 1

(D,N)

(CR, M, D)

TASTING MENU
Served For Table

N O N - V E G E T A R I A N  £ 5 5  |  W I N E  P A I R I N G  £ 3 5
( E a c h  W i n e  G l a s s  I s  1 0 0 m l  &  D e s s e r t  W i n e

5 0 m l )


