
DIWALI  TASTING MENU
1 4 t h  - 2 1 s t  O c t  o b e r

£ 9 5  p p  I  £ 8 0  W i n e  P a i r i n g

Nashta (D,G)
Canapés

Atul Kochhar signature Champagne, Premier Cru Brut, France

Tawa Jhinga
Grilled head-on prawn, kachumber salad, roasted pepper chutney

Or
Achari Paneer Tikka

Pickle stuffed cottage cheese charred in clay oven,roasted pepper chutney
Sauvignon Blanc, Tinpot Hut, New Zealand

Meen Moilee
Halibut, coconute sauce, and sea vegetables 

 Or
Nadru Ki Chaat (D)

Lotus root galletes, plum chutney
Riesling, Wild Earth, New Zealand

Khasta Murgh (D,G)
Chicken tikka pie, berry chutney

 Or
Lehsuni Palak Chenna(D)

Garlic sautéed spiced spinach, roasted baby buratta
Gavi, Bruno Broglia, Arrata 2021

Rogan Josh Wellington (G)
Kashmiri spiced Lamb cannon, duxelle, pastry, Rogan jus

Shiraz, Thelema Vineyards, South Africa
Or

Achari Kathal Kofta (N,D)
Jackfruit dumplings, achari korma sauce

Chablis, Domaine Vrignaud, France

Gulab Jamun Saffron Brûlée (D,G) 
Reduced milk dumplings, saffron custard

Patricius Tokaji, Late Harvest, Hungary

Prices includes VAT at the current rate. A discretionary 12.5% service charge will be added to your bill. If you have any allergies or dietary requirements please 
inform your server when ordering. Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or 

contamination free.
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