








VEGAN

PRE-STARTER ’
Masala Lentil Dumplingsu : ¥

Soft lentil dumpling - vegan yoghurt - tamarind chutney - roasted spices
STARTERS
Asparagus chomasu)
British asparagus spiced with chilli and lemon - vegan mint yoghurt

Curried Coconut Pineappl@wu) (su)

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

Robata-Grilled Portobello Mushroonsu) @)

Smoky portobello - roasted red pepper sauce - vegan mint yoghurt

SORBET
(OGHU>RZHWGBRUEHW

Elder ower - citrus freshness - clean oral nish

MAINS
Methi Gobhisu)

&DXOL>RZHU y IUHVK IHQXJUHHN y RQLRQ WRPDWR PDVDOD y ZDUPLQJ ,QCcC
Bhagare Baingamu) (p) (su)

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

6DUVRQ .@w6&DDJ

60RZ FRRNHG PXVWDUG JUHHQV y JLQJHU y JDUOLF y WUDGLWLRQDO 3XC
ACCOMPANIMENTS
Madhu’s Tadka Dasu)
Green Peas Pulagu
Cranberry Tandoori Rotic) (su)
DESSERT
1HZ <HDUOAV (YH '"HVVHUW

95F)p

Please speak to your server regarding any allergy concerns.
Allergens: (F) Fish - (G) Gluten - (M) Milk - (E) Egg - (N) Nut - (Mu) Mustard - (Cr) Crustacean x
(So) Soya - (Su) Sulphur - (Mo) Molluscs - (Se) Sesame - (Ce) Celery - (L) Lupin - (P) Peanuts



