








VEGAN

PRE-STARTER
Shiso Leaf and Spinach Chaatsu) G)

Crisp shiso and spinach leaves with sweet vegan yoghurt,
tamarind, tomato and mint chutney mousse

STARTERS
Chilli Soy Royaleso) (su)

Wok-tossed soy bites with spicy chilli
sauce, spring onions and bullet chillies

Achari Gobhi (su) (Mu)
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steak marinated in pickling spices

100 Karat Golden Beetroot Kabab(so) (su) (N) (G)

Shallow-fried golden beetroot kabab with mint,
coriander, nuts and Indian spices

SORBET
Passion Fruit Sorbet (su) (so)
MID-MEALS

Vegetable Moileemu) (su)

Seasonal vegetables simmered with
curry leaves and coconut milk

Baingan Bhartasu)

Char-smoked aubergine mash, cooked with
onion, cumin and green peas

Bhindi Masala(su)

Fried okra, onions, roasted
cumin and a blend of spices

Madhu’s Dal Tadkasu)

Split yellow lentils, turmeric,
garlic, cumin and red chilli

ACCOMPANIED WITH
Green Peas Pilausu)
Roti )
DESSERT

Chef’s Special

— £85 pp —

Allergens: (F) Fish - (G) 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



