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Melt in the mouth vegetable Samosa Floater VP 10/12/10
Float it 3 Lentil Dal V/ Keema Masala/ Garlic bubter veqqies VP

Babj Spinach and shallot uthapam (dosa batter p&m:alzes) R/
With tomato Rasam 12

Sago pof:o&o Feanu,l‘: pa&l‘:ies, Grreen coconut Chuf:v\ev GF/V 12
Winter Greens & Apple Pakoras Tamarind/ Ginger Chutney GF/V 12
Milke cooked crispy Quail Chickpea salad GF 1%

Lamb kabab terrine, Toasted, Roomali Roti, Fruit Chutney GFP 1%
Karhai Chicken Tikka &F 22
Winter Veq Curry (GF) (V) 1¥.00
Three lentils and eggplant (&F) (V) 10.00/1%.00
Methi paneer, baby spinach, korma (GF) 14.00/20.00
Zeera aloo potatoes, camun, chill, turmeric (GFYV) w.00/14 00
Cauliflower makhant (GFYVP) 12,00/20,00
Channa bhatura Pobato and chickpea, pomegranate seeds, fried Naan
bread, cauliflower, radish, pickle (V) 20.00
Fried Eggplant two face with tamarind and mustard GF/V 1%
Kerala Fish Molee GF 30
Bengal fried Fish and Prawn Khichari,crab ‘chop’ 30
Goat Kofta and Eqq Curry 2%

Goain Beef Xacubti GF 29
Lamb Shank Korma with parsiips,silver beet and dill GF 29

Kashmiri O0sso Roganjosh, ocat, Llentil and barley , fresh ginger, corian-
der, mint, Garam Masala, chilli andlemon GF 32

On the side
Raita, House made fruit Chubney (GF) 4.00, ‘P&ppadum (V,GF) 4.00
Rice §, Selection of different flavours of naans and wholmean roti
!



