Hih o

A, MADHU'S
AT

THE GROVE &

Hig}l Chai Menu

Bishan Das Anand started it all in 1935 in Nairobi, Kenya.
For four generations, Madhu’s is fulfilling the desire for culinary supremacy.

High Chai is the Madhu’s Afternoon Tea oﬂering.
A fusion of Madhu’s heritage & Britishness, curated specially for lovers of chai.
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Non-vegetarian menu Vegetarian menu

Amuse—l)ouche Amuse—l)ouche

Mango salsa toast (G) M) (Su)
Fresh mango, pomegranate, chilli, pepper
with cream cheese on a crostini.
Paneer & clal tartlet (G) (M) (Su)
A layered tart made with Indian cheese,
spinach puree and black lentils.

Mango salsa toast (G) (M) (Su)
Fresh mango, pomegranate, chilli, pepper
with cream cheese on a crostini.
Paneer & dal tartlet ) o) 5o
A 1ayerecl tart made with Indian cheese,
spinacll puree and black lentils.

Savoury Delights Savoury Delights

Chilli cheese sandwich (G) (M) (So)

Tandoori salmon sandwich (F) (G) (M) (So)
Red Leicester & cheddar cheese, green & red chillies

Chargrilled spice(‘l salmon on
white bread. on mixed white and brown bread.

Garden Vege’cable wrap (G) (Su) (So)
Stir fried fresh garden vegetables &
lettuce with chilli mayo.

Murgh tikka wrap (G) (M) (Su) (S0)
Marinated cllargriﬂed clliclzen, lettuce
with mint, yogllurt, chillies & coriander.
Lime, chilli & prawn sandwich (G) (So) (Cr)

Lime, chilli & prawn sandwich with Dill, cucumber, cream cheese

on wholegrain bread.
Khasta pinwhee] (@)
Masaledar potato & green peas in a pug pastry.
Vada pav ©) ® (Mu) (8w (Se) (o) M)
Spicetl potato ball with mustard seeds

Cucumber & cream cheese sandwich (G) (M) (So)

chilli aioli on mixed white and brown bread.
Chicken samosa (@) (s o)
Spicy chicken in filo pastry.
Mini lamb burgers © o ® v €9 o)
Spice(l lamb patty in

a mini brioche bun. in a mini brioche bun.

Boml)ay sandwich (©) M) ) (80) Bom]aay sandwich (©) o) (8w 50)
Spicecl potatoes, tangy mint chutney, crisp ca]:)l)age

and carrot layerecl over mel’cing

Spiced potatoes, tangy mint chutney, crisp cal)l)a.ge
and carrot 1a.yered over melting

cheese in a perfectly toasted bread. cheese in a perfectly toasted sandwich.

Scones SCOIleS

(© 34 (E) (5w (G) (M) (E) (Su)

Fruit & plain scones
served with Cornish
clotted cream & strawberry preserve.

Fruit & plain scones
served with Cornish
clotted cream & strawberry preserve.

Sweet Delicacies Sweet Delicacies

Chocolate & hazelnut dome @ o) (v o) 0
Rose & pistachio cake @ o v o) 50

Mango & passion cheesecake (So) (Su)

Chocolate & hazelnut tart @ ™ ) @® © ©o)
Masala chai green apple (G) (M) (So) (E) (F)
Jasmine tea cake (@) M) (so)

Aﬂergens: (F‘) Fish - (G) Gluten - (M) Milk - (E) Egg - (N) Nut - (Mu) Mustard - (Cr) Crustacean - (So) Soya
S

(Su) Sulphur - (Mo) Molluscs - (Se) Sesame - (Ce) Celery - (L) Lupin - (P) Peanuts 7
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Gluten-Free

Non Vegetarian
Amuse-bouche

Mango salsa toast () () (50)
Fresh mango, pomegranate, chiﬂi, pepper

with cream cheese on a gluten-free toast.

Baingan bhartha tart (M) (Su) (E)
Smoked spice(l aubergine tart.

Savoury Delights

Tandoori salmon sandwich (o) su @)
Chargrilled spiced salmon on
on a gluten frechread.
Murgh tikka wrap (M) (Su) (So)
Marinated chargriﬂed chicken, lettuce
with mint yoghurt, chillies & coriander.
Lime, chilli & prawn sandwich (Su) (Cr)
Lime, chilli & prawn sandwich with
chilli aioli on gluten—free bread.
Mini lamb tikki ™M)
Spiced lamb patty.
Palak patta chaat (M) (Su)

Crispy samphire and bal)y spinacll leaves drizzled

with swee’c—spiced yogurt and tangy chutneys,
oHering a delightful crunch.

Bombay sandwich (v o)
Spiced potato, tangy mint chutney, crisp cal)laage and carrot

1ayerec1 over melting cheese in a per{ectly toasted sandwich.

Scones

(M) (So) (Su)

Fruit & plain scones
served with Cornish

clotted cream & s’crawberry preserve.

Sweet Delicacies

Carclamom calze (So) (Su)

Mango & passion cheesecalze (So) (Su)

Rasp]aerry tart (So) (Su)

Vegetarian
Amuse-bouche

Mango salsa toast (M) s ()
Fresh mango, pomegranate, clliﬂi, pepper

with cream cheese on a gluten-free toast.

Baingan bhartha tart (M) (Su) (E)
Smoked spicecl aubergine tart.

Savoury Delights

Masala channa & lettuce sandwich (So)
Spiced chickpeas using our own blend of spices,
inspired l)y Amritsar.
Garden Vegeta]ale wrap (M) (So)
Stir fried fresh garden Vegetahles o4
lettuce with chilli mayo.
Cucumber & cream cheese sandwich (o) (M)

DIH, cucumlaer, vegan cream cl’leese

on gluten Free bread.
AJOO bonda (Mu) (Su)
Spiced potato ball with mustard seeds
dipped in gram flour batter and fried.
Palalz patta chaa’c (M) (Su)

Crispy samphire and I)alay spinac}l leaves drizzled

with sweet—spiced yogurt and tangy chu’cneys,
ogering a delig})tful crunch.

Bombay sandwich (Su) (So)
Spiced potato, tangy mint cllutney, crisp Cal)l’)age and carrot

layerecl over melting cheese in a perf:ectly toasted sandwich.

S cones
(M) (So) (Su)

Fruit & plain scones
served with Cornish
clotte(l cream & strawljerry preserve.

Sweet Delicacies

Cardamom cake (o) su)
Mango & passion cheesecake (so) (su)

Raspberry tart (so) su)

Allergens: (F) Fish - (G) Gluten - (M) Milk - (E) Egg - (N) Nut - (Mu) Mustard - (Cr) Crustacean - (So) Soya

(Su) Sulpl’lur - (Mo) Molluscs - (Se) Sesame - (Ce) Celery - (L) Lupin - (P) Peanuts
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Vegan Menu
Amuse-bouche

Mango salsa toast (G) (S0
Fres}l, mango, pomegranate, C}lilli,
pepper on a crispy crostini toast.
Baingan bhartha tart (G) (Su)
Smoked spiceél aul)ergine tart.

Savoury Delights

Masala channa @ lettuce sandwich (G) (So) (Su)
Spiced clliclzpeas using our own blend of spices,
inspired ]:)y Amritsar.
Garden Vegetal:)le wrap (G) (So)
Stir fried fresh gar&en Vege’cables &
lettuce with chilli mayo.
Cucumber & cream c]neese san(lwic]n (G) (So)
Dill, cucumber, vegan cream cheese
a wholegrain bread.
Aloo bonda ) v
Spice& potato ball with mustard seeds
clippecl in gram flour batter and fried.
Palale patta chaat (So) (Su)
Crispy samphire and Laby spinacll leaves drizzled
with sweet—spiced vegan yogurt and tangy chutneys,
oﬂering a delightful crunch.
Boml)ay sandwich (©) 84 (80
Spicccl potato, tangy mint chutney, crisp ca]:)bage and carrot

1aycre& over melting vegan cheese in a perfcctly toasted sandwich.

S cones
(G) (So) (Su)

Fruit & plain scones

served with vegan
whipped cream & s’craw]oerry preserve.

Sweet Delicacies

Cardamom cake (So) (Su)

Mango & passion cheeseca ke (So) (Su)

Rasploerry tart (So) (Su)

Aﬂergens: (F) Fish - (G) Gluten - (M) Milk - (E) Egg - (N) Nut - (Mu) Mustard - (Cr) Crustacean - (So) Soya

(Su) Sulpl’lur - (Mo) Molluscs - (Se) Sesame - (Ce) Celery - (L) Lupin - (P) Peanuts
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QZ% Chai

Kids Menu
£28.5

Available for kids 10 years old and younger.
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Non-vegetarian menu Vegetarian menu

selection of finger sandwiches A selection of finger sandwiches

Egg mayo sandwich (@) M) M) ) (o) Cheese sandwich ) o) o)

Boiled eggs with mayonnaise and

mustard cress on white bread.

Chicken sandwich (G) (M) (So)

Cooked chicken and butter
on white bread.

Cucumber & cream cheese sandwich (G) (M) (So)

Diﬂ, cucumloer, cream cheese

on Wholerneal bread.

S cones
(G) (M) (E) (Su)

Fruit & plain scones
served with Cornish
clotted cream & straw])erry preserve.

Sweet Delicacies

Chocolate crémeux (G) (M) (E) (So)
Red velvet cake @) o @
Strawloerry sundae cup M) ()

Red Leicester and cheddar

cheese on white bread.

Jam sandwich @) o) (80
Strawberry jam and butter
on white bread.

Cucumber & cream cheese sandwich (G) (M) (So)

DlH, cucumloer, cream cheese
on wholemeal hread.

S cones
(G) (M) (E) (8w)

Fruit & p]ain scones
served with Cornish

clotted cream & straw]aeny preserve.

Sweet Delicacies

Chocolate crémeux (G) (M) (E) (So)
Red velvet cake @ o ®)

Straw]:verry sundae cup (M) (E)

Aﬂergens: (F‘) Fish - (G) Gluten - (M) Milk - (E) Egg - (N) Nut - (Mu) Mustard - (Cr) Crustacean - (So) Soya
(Su) Sulphur - (Mo) Molluscs - (Se) Sesame - (Ce) Celery o (L) Lupin o (P) Peanuts
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Traditional high chai £56

£70 with a glass of Laurent-Perrier La Curvee Brut
£76 with a glass of Laurent-Perrier La Curvee Rosé
£80 with a glass of Laurent-Perrier Blanc de Blanc

Tea Selection

/t’L- “Tandoori chai” o

Madhu’s special secret mix.

English breakfast

A rich amber cup with a malty aroma.
Smooth yet brisk, with hints of
citrus and a prolonged, spicy after taste.

Earl grey

A l)right-amber cup with a fragrant citrus aroma and
smooth finish.Balanced and full-hodied with

sweet hints of })ergamo’c.
Milk oolong (M)

A pale yellow-green cup made with finest
Tieguanyin oolong from China. A sweet, smooth

finish and the com£orting aroma of cream and caramel.

Assam

A brisk bright-aml)er cup,

full-bodied and malty
with hints of sweet honey.

Darj eeling

A light-amher cup with floral and muscatel
notes, followed by a refreshing,
invigorating finish.

Straw})erry and mango (cold })rew)

Juicy sweet strawloerry and ripe mango creates a ]oright
and {ruity tisane Lursting with flavour. With
delicate sour notes and a rich sweet honeyecl finish.

Almoncl calm (N)

A smooth, malty cup with the
distinctive nutty taste and aroma of almond.
Full-bodied with a prolonged sweet aftertaste.

Tropical delight

A vibrant red cup exucling the aromas of
spice and mango. Notes of hibiscus and currants
with a sweet vanilla finish.

Spiced apple chai

A light-yeﬂow cup with a spicy
aroma and a balanced taste of
cinnamon and baked apple.

Fruity berries

A deep-recl cup with the aroma of
fruits and berries. Sweet with
slightly sharp notes and a tart finish.

Moroccan mint

A verdant green cup with a sweet, re£reshing
aroma. Sharply minty with a
cooling inish.

Green sencl'xa

A light-green cup with a subtle,
fresh fragrance. Balanced with hints
of rice and a smooth finish.

* Please inform your waiter for any specific requirements.

* Please inform your order taker of any aHergy or special clietary requirements before placing your order.

* Please note that we do work in an environment that handles numerous ingredients and aﬂergens.

Aﬂergens: (F) Fish - Q) Gluten - (M) Milk - (E) Egg - (N) Nut - (Mu) Mustard - (Cr) Crustacean - (So) Soya
(Su) Sulphur - (Mo) Molluscs - (Se) Sesame - (Ce) Celery - (L) Lupin - (P) Peanuts




