
FLAVOURS OF CHENNAI
Fr iday 28  Augus t  2026t h

£75 per  person | wine pai r ing £35
P lease  no te  -  menu  sub jec t  to  change .

NASHTA
KOSU KEMPU

Crispy Fried Cauliflower tossed in Tangy Aromatic Tempering

NERUNCHI MORINGA MOILEE
Scallop, Drumstick Leaf Sauce, Pickled Green Mango, Sesame

KADAL MEEN MASALA
Pan-Seared Sea Bream, Curd Rice, Podi, Uthappam

KADAI PAROTTA KOTHU
Spiced Grouse on Layered Parotta, Quail Egg

MILAGU ATTU IRAICHI
Lamb Rump, Pepper Curry Reduction, Smoked Baby Brinjal

ELANEER PAYASAM
Tender Coconut Pudding, Plantain, Jaggary Caramelised Nuts

Prices include VAT at the current rate. A £3pp cover charge and a discretionary 10% 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. Fish dishes may contain small bones. Game dishes may contain shot.
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