
 

Allergen menus available on request. Prices include VAT @ 20%. Please be considerate when using mobile phones. 12.5% discretionary service 

charge will be added to your bill. All gratuities go directly to staff. Some of our dishes may contain or have been in contact with nuts, please 

let your server know of any allergies or dietary requirements you have. Our food suppliers have given assurances that none of our ingredients 

are genetically modified. Game dishes may contain shot. (v) Vegetarian (n) Contains nuts (gf) Gluten free (df) Dairy free 

 

 

FESTIVE LUNCH MENU [SAMPLE MENU] 

2 Courses £18  

3 Courses £21 

Served 11.30pm–5pm 
 
 
 
 

STARTERS 

RAILWAY STYLE VEGETABLE CAKE beetroot and raisin, kasundi mustard (v) 

TANDOORI CHICKEN BREAST TIKKA red chilli and fenugreek, coriander chutney (gf)  

CHAR-GRILLED PORK RIBS chilli honey glaze, curried yoghurt 

 

 

 

MAINS 

HYDERABADI STYLE BABY AUBERGINE sesame tamarind sauce, aubergine rice (gf)  

CHAR-GRILLED POLLOCK pickling spices, yellow lentils, bitter melon chutney (gf) (df)   

LAAL MAAS Rajasthani style fiery lamb curry, pilau rice (gf)   

 

 

 

DESSERTS 

SORBET OR ICE CREAM OF THE DAY homemade (gf) 

STICKY GINGER TOFFEE PUDDING garam masala ice cream 

LASSI PANNA COTTA mango mint salad (gf) 

 

 

 

 

 

 
 


