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ATUL KOCHHAR LUNCH
TASTING MENU
£69 PP | £60 WINE PAIRING

Tapioca Kale Pattice

Tapioca pearls and kale tikki, curry leaf, lime and sun-dried tomato chutney
Chapel Down Brut £14

g

Tiger Prawn and Parisian Potato Chaat

Crispy tiger prawns, potato, chilli lime, baby rocket and mint mayonnaise
Riesling, Wild Earth, New Zealand £12

I

Nimbu Mirchi Wali Macchi

Grilled line-caught sea bass, plantain, Malabar sauce and sea vegetables
Chardonnay, Deakin Estate, Australia £15

=

Murgh Korma

Norwich chicken supreme tandoori with kale and achari korma
Cabernet Franc / Merlot, Atul Kochhar’s Malatinszky, Hungary £10

4

English Custard Tart

A classic custard tart served with figs
Béres Tokaj, Late Harvest, Hungary £12

Prices include VAT at the current rate. A discretionary 15% 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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