
	

	
	

(gf)	Gluten-free				(df)	Dairy-free				(v)	Vegetarian				(n)	Contains	nuts				Allergen	menus	available	on	request.	
Prices	include	VAT	@	20%.	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.	

	    

 

SET 	 LUNCH 	MENU  
2	courses	17.00	|	3	courses	20.00	

	
Available	Mon-Sat	12pm–4pm	

	

 
	

 

SET 	D INNER 	MENU  
2	courses	22.00	|	3	courses	25.00	

Including	one	delicious	Cinnamon	Soho	Bellini	

Available	Mon-Sat	
5.30pm-6.30pm	&	9.30pm	onward	

  
	

STARTERS	

Punjabi	spiced	tilapia,	lime		
pickle	mayonnaise	

Pepper	fry:	Curry	leaf	and	pepper	
fried	shrimp	

Lamb	shammi	kebabs	

Chana	masala	hummus,	chilli	garlic	
flatbread	(v)	

Indo-Chinese	stir-fried	chicken		
with	burnt	chillies	(n)	

	

MAINS	

House	curry	(as	for	today’s	curry)	

Kerala	style	boatman	haddock	curry	
with	tomato	and	tamarind	(gf)	

Chicken	biryani	–	Lucknow	chicken,	
burhani	raita	(gf)	

Vindaloo	of	ox	cheek,	masala	mash,	
pickled	radish	(gf)	

Roast	root	vegetables,	mushroom	and	
spinach	curry	(v)	

	

PUDDINGS	

Bitter	chocolate	tartlets,		
dates	and	ginger	

Malabar	plum	cake		
with	cinnamon	ice	cream	(n)	

Selection	of	homemade	ice	cream		
or	sorbet	

Yoghurt	and	cardamom	shrikhand,	hot	
gulab	jamun	(n)	

	

	

	 		 	

C INNAMON 	 SOHO 	 JUN IOR 	MENU  
For	10	years	and	under	|	9.00	including	a	soft	drink	or	fresh	juice	

 
Potato	bonda:	Curry	leaf	and	chilli	mash	in	chickpea	batter	(v)	

Tandoori	chicken	malai	tikka	or	Spinach	dumpling,	tomato	fenugreek	sauce	(v)(gf)	

Scoop	of	homemade	ice	cream	–	ask	for	today's	flavours	

	

HIGH 	CHA I 	 – 	 	
AFTERNOON 	TEA 	TWISTED 	

 
 

3pm–6pm	|	17.50	per	person	
add	a	Cinnamon	Bellini	for	5.00	

 
A	pot	of	tea	for	two	from	a	selection	of	the	finest	Jing	Teas	

Green	|	Assam	|	Earl	Grey	|	Silver	Needle	
Indian	Masala	Chai	

freshly	brewed	in-house	using	ginger	and	cardamom	
•	

Bombay	potato	bonda	and	green	chutney	(v)	
Hyderabadi	caramelised	onions	and	mint	samosa	(v)	

Tandoori	chicken	and	chutney	sandwich	
Bhangra	lamb	slider	

Vegetarian	alternatives:	Paneer	naan	pizza	and	Bengali	beetroot	burger	(v)	
•	

Malabar	Plum	Cake	(n)	
Bitter	chocolate	tartlets,	dates	and	ginger		

WE	DO	NOT	LEVY	SERVICE	CHARGE	


