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Prices include VAT at prevailing rate. A discretionary 12.5% service charge will be added to your bill. Allergen information available on request. Please inform 
one of our team of any specific allergy or dietary requirement before placing your order. Our suppliers and kitchens use a variety of ingredients which makes it 
impossible to guarantee that the food is allergen-trace free. Therefore, guests with any dietary restrictions or allergies are requested to inform wait staff upfront 
before placing your order and are advised not to share food with other guests on the table. We import all our spices directly from approved growers across India. 
Our food suppliers have given assurances that none of our ingredients are genetically modified. Fish may contain small bones. Game dishes may contain shot.

(v) VEGETARIAN  (vg) VEGAN  (g) GLUTEN  (n) CONTAINS NUTS  Full allergen guide available.

STARTER (CHOOSE ONE)
MASALA GRILLED SALMON - DRIED LIME & CHILLI CRUMBLE, GREEN PEA CHUTNEY

DOUBLE-COOKED PORK BELLY - ‘KOORG’ STYLE WITH CURRIED YOGHURT (G)

ALOO MATTAR TIKKI CHAAT - SPICED GREEN PEA POTATO CAKE, CHICKPEA VERMICELLI & CHUTNEYS (V)

MAIN COURSE (CHOOSE ONE)
VINDALHO CHICKEN - CHAR-GRILLED CHICKEN BREAST, GOAN CHILLI & VINEGAR SAUCE, PILAU RICE

SEARED KENTISH LAMB SADDLE - KEEMA SAAG, CORN & YOGHURT SAUCE

PANEER BUTTER MASALA - PANEER ESCALOPES, RICH TOMATO CASHEW NUT SAUCE (N)(V)

TANDOORI VENISON RUMP - PICKLING SAUCE, ROAST ROOT VEGETABLES (N) (SUPPLEMENT OF £5)

SIDES FOR THE TABLE
NAAN BREAD (V)(G)
BLACK LENTILS (V)
KADHAI SPICED STIR-FRIED BROCCOLI (VG)

DESSERT
GARAM MASALA CRÈME BRULÉE (G)

THE SPICE TRAIL
£42.00 PER PERSON 
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Prices include VAT at prevailing rate. A discretionary 12.5% service charge will be added to your bill. Allergen information available on request. Please inform 
one of our team of any specific allergy or dietary requirement before placing your order. Our suppliers and kitchens use a variety of ingredients which makes it 
impossible to guarantee that the food is allergen-trace free. Therefore, guests with any dietary restrictions or allergies are requested to inform wait staff upfront 
before placing your order and are advised not to share food with other guests on the table. We import all our spices directly from approved growers across India. 
Our food suppliers have given assurances that none of our ingredients are genetically modified. Fish may contain small bones. Game dishes may contain shot.

(v) VEGETARIAN  (vg) VEGAN  (g) GLUTEN  (n) CONTAINS NUTS  Full allergen guide available.

APPETISERS (TO SHARE)
SALT BAKED BEETROOT HUMMUS - WENSLEYDALE CHEESE, CARAMEL WALNUT, MARINATED ENDIVES (V)(N)

CHETTINAD SHRIMPS - STIR FRIED WITH CRACKED PEPPER & CURRY LEAF

STARTERS (TO SHARE)
RAILWAY BHEL PAPDI - CRISP WHEAT & PUFFED RICE CHAAT (VG)(N)(G)

HAKKA PANEER STIR-FRY - HONEY, SESAME, SOY & CHILLI (V)(G)

MAIN COURSE (TO SHARE)
LAMB ROGANJOSH SHEPHERD’S PIE - CINNAMON COLLECTION CLASSIC

OLD DELHI STYLE BUTTER CHICKEN - DRIED FENUGREEK LEAF

SIDES FOR THE TABLE
NAAN BREAD (V)(G)
BLACK LENTILS (V)

TURMERIC AND LEMON RICE (VG)

DESSERT
SAFFRON & PISTACHIO KULFI (N)

THE SHARING FEAST
£37.50 PER PERSON 

GROUP MENU
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Prices include VAT at prevailing rate. A discretionary 12.5% service charge will be added to your bill. Allergen information available on request. Please inform 
one of our team of any specific allergy or dietary requirement before placing your order. Our suppliers and kitchens use a variety of ingredients which makes it 
impossible to guarantee that the food is allergen-trace free. Therefore, guests with any dietary restrictions or allergies are requested to inform wait staff upfront 
before placing your order and are advised not to share food with other guests on the table. We import all our spices directly from approved growers across India. 
Our food suppliers have given assurances that none of our ingredients are genetically modified. Fish may contain small bones. Game dishes may contain shot.

(v) VEGETARIAN  (vg) VEGAN  (g) GLUTEN  (n) CONTAINS NUTS  Full allergen guide available.

SAVOURY
DAHI PURI SEMOLINA SHELLS, SPICED YOGHURT & TAMARIND (V)(G)  £2.50

KOLIWADA SHRIMP - VERSOVA FISHERMAN STYLE HOT AND SWEET FRIED SHRIMP, CHILLI MAYO  £3

INDO-CHINESE STIR-FRIED CHICKEN CURRIED YOGHURT (G)  £3

GREEN PEA AND POTATO CAKE SWEET TOMATO CHUTNEY (VG)  £2.50

BENGALI VEGETABLE CAKE BEETROOT & RAISIN, KASUNDI KETCHUP (V)(G)  £2.50

MALAI CHICKEN TIKKA CORIANDER CHUTNEY  £3

TUNA BHEL CHUTNEY POTATO, TUNA & PUFFED RICE CHAAT (VG)(N)(G)  £3

TANDOORI SALMON TIKKA GREEN PEA CHUTNEY  £3

LAMB ROOMALI LAMB SEEKH KEBAB IN HANDKERCHIEF BREAD (G)  £3

DESSERT

SPICED PARKIN GINGER CARAMEL SAUCE (G)  £3

SHRIKHAND CHEESECAKE MARINATED STRAWBERRIES  £3

CINNAMON MACARON SANDWICH SAFFRON CREAM (N)  £3

ALMOND CAKE RASPBERRY & PINK PEPPERCORN (G)(N)  £3

CANAPÉS
MINIMUM ORDER OF 12 PIECES PER SELECTION

GROUP MENU
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Prices include VAT at prevailing rate. A discretionary 12.5% service charge will be added to your bill. Allergen information available on request. Please inform 
one of our team of any specific allergy or dietary requirement before placing your order. Our suppliers and kitchens use a variety of ingredients which makes it 
impossible to guarantee that the food is allergen-trace free. Therefore, guests with any dietary restrictions or allergies are requested to inform wait staff upfront 
before placing your order and are advised not to share food with other guests on the table. We import all our spices directly from approved growers across India. 
Our food suppliers have given assurances that none of our ingredients are genetically modified. Fish may contain small bones. Game dishes may contain shot.

(v) VEGETARIAN  (vg) VEGAN  (g) GLUTEN  (n) CONTAINS NUTS  Full allergen guide available.

TELLICHERRY ROOT VEGETABLE BIRYANI COCONUT CUCUMBER RAITA (VG)  £6

KUMBH PALAK MUSHROOMS IN SPINACH GARLIC SAUCE, LEMON RICE  £6

OLD DELHI STYLE BUTTER CHICKEN CURRY PILAU RICE  £6

PANEER BUTTER MASALA TURMERIC AND LEMON RICE (V)(N)  £7.50

LUCKNOW STYLE CHICKEN BIRYANI BURHANI RAITA  £7.50

SHORSHE CHINGRI SHRIMPS IN MUSTARD AND YOGHURT SAUCE, GHEE RICE  £7.50

MASALA LAMB BURGER SLIDER CHILLI MAYO, KASUNDI KETCHUP (G)  £7.50

DOUBLE-COOKED PORK BELLY TURMERIC AND LEMON RICE (G)  £7.50

BOWL FOOD
MINIMUM ORDER OF 10 PIECES PER SELECTION

GROUP MENU


