BPPCTISERS

Raj Kachori - crisp pastry shell filled with sprouted mung, fenugreek, ........ .. .. ... ... .. .. . 8.50
pickled kachumber and spiced yoghurt ()

Organic cured salmon, green pea wasabi ‘jhalmuri’ (gf) (df) ... o oo 10.50
Ceviche of sea bream with mango, nigella and pomegranate (gf) (df) ........ ... ... ... ... .. ... .. 9.50
Bombay street food - vada pao, tapioca cake and chilli paneer (vV) ... oo 9.50
Chilled watermelon & char-grilled fruit chaat in gem cup () (gf) ... o 7.50
Kerala spiced lobster soup flamed with Cognac ........ ... .. .. ... .. .. . 12.50
Smoked haddock and Jerusalem artichoke cake with green chilliaioli ................. .. ... . 9.00
Grilled chicken skewer, labna, rose petals, pomegranate & toasted buckwheat (gf) .............. ... ... .. 8.50
Acharilamb fillet, spinach roti, anchovy chutney ... o 11.00

G R | |_ LS Starter Main

Aubergine with sesame, tamarind and peanut crumble () () (gf) ... o 9.00 18.00
Fat chilli filled with spiced bitter melon and raisin (v (gf) (df) ... 9.00 18.00
Char-grilled sea bass in banana leaf parcel, lime pickle and sticky rice (gP) (df) .................... ... 9.00 18.00
Coriander & garlic crusted wild African prawn (gf) (df) ... o oo 18.00 36.00
Spiced Oxford sausage style veal kebab (gf) ... ... ... .. .o 9.50 19.00
Char-grilled pork ribs with chilliand honey glaze ... ... ... 9.50 19.00

MAINS

Tandoori Trio, paneer tikka, achari cauliflower, padron pepper (W (gf) ... ... o 17.50
Char-grilled chestnut mushroom, pickled wild mushrooms, coriander sauce (V) (gf) (df) ................ ... .. 14.50
Bitter melon filled with spiced soya ragout, Hyderabadi korma sauce () (M) (gf) ......................... ... 17.50
Punjabi style paneer and pea butter masala (V) (gf) . ... ... 14.50
Pan seared hake with yellow lentils, samphire & fenugreek kachumber salad (gf) (df) ..................... . .. 17.50
Tandoori king prawns, Bengali turmeric curry, ghee rice and spinach poriyal (gf) .............. ... ... ... 25.00
Old Delhi style butter chicken with pilaurice (gf) ... .o o 19.00
Laal maas - Fiery Rajasthani lamb curry (gf) ... o 19.00
Keralan Moplah style seafood biryani (gf) (df) ... ..o o 18.50
Char-grilled rump of lamb, keema karela, spinach and nutmeg sauce (gf) .......... ... ... ... .. ... .. 26.00
Chukka spiced 35 day dry aged LOCAL beef rump steak, ................ ... ... ... ... 32.00

Tellicherry pepper sauce, masala chips (gf)
Clove smoked red deer saddle with pickled root vegetable, yoghurt sauce (gf) .............................. .. 37.00

WE DO NOT LEVY SERVICE CHARGE.

- 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 modlﬁéd 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 reqmrements

) Vegetarian (n) Contains nuts (gf) GIuten-Frée (df) Dairy-free

BREAD

Plain naan / garlicnaan ........ ... ... o
Potato paratha ........ ... ... .. ...
Peshwarimaan(n) ... ... . . R
Chicken tikka and cheese naan \

Aselection of breads ... ... . T -

DESSERTS

Taster shot glass of homemade ice cream or sorbet (gf) ... ... ... ... .. ... 2.50
Sorbet orice cream selection of the day (gf) .. ... . .o 6.50
Mango and cardamom kulfi, mango salad (gf) ... .. .. .. 7.00
Carrot halwa treacle tart with thandai sorbet .. ... .. ... . .. . 7.50
Lassi panna cotta, orange & mMINt ........... .. ... 6.50
Sticky ginger toffee pudding with garam masalaice cream ... .. ... .. . 8.00
Dark chocolate mousse, white chocolate crumble, milk chocolate ice cream . ... ... ... ... . . .. ... ... ... .. 9.00
Selection of English farmhouse cheeses from Neal’s Yard, ........ ... ... ... ... ... ... . 11.00

served with quince chutney and Peshwari naan (n)

Platter of assorted desserts — for 2toshare (N) ... ... . 22.50
Selection of 5 desserts. Head Chef.

SIDES

Pilau rice or plain steamed rice (gf) (df) ... .. .. .. 3.50
Kachumber salad (gf) (df) ... o 3.50
Stir fried greens with cumin and garlic (gf) (dF) .. ... . . . 4.50
DAL: Trio of yellow lentils, black lentils & chickpeas (gf) ......... ... ... ... .. .. ... ... 750
24 hour simmered black lentils (gF) .. ... ... 5.25

NEIELEVY SERVICE CHARGE:
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