
Spicy Crab
Crab cooked with panch phoron, curry leaves, fresh coconut and coconut milk, served on ghee-

toasted sourdough
Domaine Bousquet, Rosé Organic, 2025

Samosa Chaat
Crisp samosas topped with spiced chickpeas, mint and coriander chutney, yogurt, tamarind,

pomegranate and sprinkle of crispy bhujiya

Sweet & Sour Paneer
Paneer cubes marinated in tamarind, honey, soy, and chilli

Marinated in tandoori masala and yogurt, served on a celeriac purée

Hake in Moilee Sauce
Hake gently cooked in curry leaf oil, served with a rich moilee sauce

Domaine Bousquet, Reserve Chardonnay Organic, 2024

Butter Chicken
Chargrilled marinated chicken thighs in a creamy tomato sauce, served with rice, naan and fennel and

apple salad

Poached Pear
Pear poached in saffron and green cardamom, served with fennel seed-infused cream

Domaine Cazes, Muscat de Rivesaltes, 2022

TASTEMAKERS AT KANISHKA
WITH 

Romy Gill MBE
16th November, Sunday

£75pp I £35 for 3 glasses wine pairing 

Please alert our staff if you have any food allergies before you order your food and drink. All prices are inclusive of VAT a discretionary service charge of 12.5% willl be added to your bill. 


