
Express Set Menu
 | 

SIDES (v)

Traditional Indian Breads Masala Laccha & Cucumber (vg) £4

One £4.50 Mint & Pineapple Raita £4.50

Basket £12 Double Butter Dal Makhni £9

Chutney Selection (vg) £4.50 Potted String Green - chilly garlic (vg) £9

Bowl of Green Chutney (vg) £3.50 Steamed Rice £4.50

A discretionary charge of 12.5% will be added to your bill. Please let us know if you have any allergies, 
intolerance or sensitivity  & if you require any extra information. 

The menu offered is for the whole table only. Available Tuesdays to Fridays 12pm to 5pm.

STARTERS (Choose One)
Butter Chicken Bao

green chilli mayo
Newari Fried Momos (vg)

fried vegetable momos served with tomato chutney

Saag Burrata (v)
fresh burrata, garden fresh green coulis,

crispy spinach & cavolo nero

Rava Fried Prawns
tempered coconut & smoked tomato chutney,

radish pickle

Aburi Salmon
flamed salmon, orange glaze, 

granny smith & coconut tiger milk, ikura, cavolo negro

DESSERT (Choose One)
Lemon Tart

elderflower sorbet

Gluten Free Brownie
vanilla ice-cream

Vegan Cheesecake
seasonal berries

MAINS (Choose One)
Aubergine Salan (vg)

creamy peanut & coconut curry
Sea Bream, Alleppey Curry

pan seared fillet, coconut & raw mango sauce

Tandoori Paneer & Mushroom Butter Masala (v)
San-marzano tomato & fenugreek gravy, 

cultured butter

Chicken Cafreal
poussin marinated in an uber-flavourful green

spice paste

(Supplement £6) Gosht Parda Biryani
saffron yoghurt braised lamb boti, mint & rose pulao




