






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

VEGAN

Please speak to your server regarding any allergy concerns.

95pp

PRE-STARTER

Masala Lentil Dumpling(Su)

Soft lentil dumpling · vegan yoghurt · tamarind chutney · roasted spices

STARTERS

Asparagus choma(Su)

British asparagus spiced with chilli and lemon · vegan mint yoghurt

Curried Coconut Pineapple(Mu) (Su)

Char-grilled pineapple · coconut · curry leaf · gentle spice glaze

Robata-Grilled Portobello Mushroom(Su) (G)

Smoky portobello · roasted red pepper sauce · vegan mint yoghurt 

SORBET
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MAINS

Methi Gobhi(Su)
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Bhagare Baingan(Mu) (P) (Su)

Baby aubergine · roasted peanut · coconut · tamarind
mustard seeds · curry leaves · tempered spices 
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ACCOMPANIMENTS

Madhu’s Tadka Dal(Su)

Green Peas Pulao(Su)

Cranberry Tandoori Roti

DESSERT
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