
 

* Denotes spicy dish. Allergens G-Gluten, N-Nuts, D-Dairy, E-Eggs, C-Crustacean, M-Molluscan, L-

Lupin, S-Sulphites, CEL-Celery, F-Fish, SES-Sesame, MUS-Mustard, P-Peanuts, SOY-Soy 

 

 

 TASTING MENU by Chef Shilpa Dandekar 

 

 

Pani puri shots  

 

†◊◊◊† 

 

Seared scallops  

matcha coconut sauce, strawberry, mint, balsamic vinegar salsa, roasted nibbed hazelnut 

 
Orange and tamarind chicken tikka 

chicken marinated in orange and tamarind sauce 

 

†◊◊◊† 
 

Patra chaat 
colocasia leaves served with yoghurt, date and tamarind chutney, pomegranate, onion, tomato and sev  

 

†◊◊◊† 

 

Panfried Seabass with chives brown garlic rice  
 

†◊◊◊† 

 

Kokum granita 

†◊◊◊† 

 

Lamb sukke  

Asparagus and edamame porial 

Dal makhani  

Naan 

 

†◊◊◊† 

 

Saffron phirni 

 

†◊◊◊† 

 

Coffee & Petit fours 

 
Menu Priced @£65.00 Per person 

 

Please check with staff for any allergens 

All Prices are inclusive of 20% VAT. A discretionary service charge of 12.50% will be added to your final bill. 


