
WE DO NOT LEVY SERVICE CHARGE.                            (v) Vegetarian   (n) Contains nuts   (gf) Gluten-free   (df) Dairy-free

Prices include VAT @ 20%. We welcome your comments and suggestions. Please speak to our duty manager or e-mail us at info@cinnamon-kitchen.
com. Our food suppliers have given assurances that none of our ingredients are genetically modified. Fish may contain small bones. Game dishes may 
contain shot. Some of our dishes may contain or have been in contact with nuts, please let your server know of any allergies or dietary requirements.

sides
Kachumber Salad (gf) (df)  . . . . . . . . . . . . . . . 3.50

Pilau rice or Plain Steamed Rice (gf) (df) . . 3.50

Stir-Fried Greens (v) (df) (df)  . . . . . . . . . . . . . 4.50 
with cumin and garlic

DAL (gf)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  6.50 
trio of yellow lentils, black lentils & chickpeas

desserts
Ice Cream & Sorbets taster shots    . . . . . . . . 2.50

Lassi Panna Cotta orange and mint  . . . . . . . 6.50

Dark Chocolate Mousse . . . . . . . . . . . . . . . . 7.50 
white chocolate crumble, milk chocolate ice cream

Sticky Ginger Toffee Pudding . . . . . . . . . . 7.00 
garam masala ice cream

Peshwari Naan with dried fruits and nuts . . . 5.00 

Honey Chilli Potatoes (v) (df)    .  .  .  .  .  .  .  .  .  . 3.50  
toasted sesame, spring onion

Cheese & Chilli Naan (v)   .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.00  
mature cheddar, red onion 

Chana Masala Hummus    .  .  .  .  .  .  .  .  .  .  .  .  . 5.00  
sourdough toast (v) (df)

Samosa Chaat (v)   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.50  
curried chickpeas, tamarind 

Tandoori Chicken Toastie     .  .  .  .  .  .  .  .  .  .  .  7.50  
masala wedges, chilli mayo 

Keema Paratha   . . . . . . . . . . . . . . . . . . . . . . . . 6.00  
lamb mince filled flatbread, house pickle

Bullet Chillies (v) (gf)     .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.50 
kadhai spices

Bhuna Lamb    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.50 
naan, kachumber  

small plates

starters
Samosa Chaat (v)  

Punjabi vegetable samosa,  
curried chickpeas, tangy 

tamarind chutney

Organic cured Salmon (gf)(df)  
with green pea wasabi ‘Jhalmuri’

Spiced Oxford Sausage Style 
Veal & Lamb Kebab (gf)  

with coriander mash

mains
Tandoori Trio (v) (gf)  

paneer tikka, achari cauliflower, 
padrón pepper

Spiced Pollock  
with yellow lentils,  

bitter melon chutney

Hyderabadi Style  
Chicken Korma  

with pilau rice

desserts
Sorbet or Ice Cream 

of the day (gf) 
homemade

Sticky Ginger Toffee  
Pudding 

garam masala ice cream

Mango Kulfi (gf)  
mango salad

set lunch 2 Courses £18.00 · 3 Courses £21.00

Paneer Butter Masala (gf) 
with peas, served with pilau rice

Shrimp, Veg Fried Rice 
Indo-Chinese style 

Hyderabadi Style Chicken Korma (n) (gf)  
with pilau rice

Grilled Pork Ribs 
honey chilli glaze

Spiced Oxford Sausage Style   
Veal & Lamb Kebab with coriander mash (gf) 

Fiery Lamb Curry (gf) 
Rajasthani laal maas

one dish lunch  £12.00 Served from 11.30am–5pm every day


