
We take all reasonable precautions to prevent cross contamination. However, there may be a risk that traces of all allergens can be found in any dish
and we cannot 100% guarantee there will be no cross-contamination. Please speak to your waiter if you have any allergies and/or food intolerances.

(H) = Halal. (Vg) = Vegan (N) = Nuts. Kindly note, a discretionary 13.5% service charge will be added to your final bill.

Banana Leaf Bream 
or 

Breadfruit Curry (Vg)

Popcorn Chicken 

Marqués de Riscal 
Limousin Rueda 2022 Crisp, dry 

Guava Nelli Crush 

ldli with Sambar (Vg)
or

Dhal with Spinach (Vg)
Cucumber Sambol (Vg)

Yellow Rice (Vg)

Coconut and Lime Sorbet (Vg)

Charred Coconut Chicken (H)
or

Marqués de Riscal Rioja Arienzo Crianza
A fresh, fruity profile with red berries and

plums, complemented by vanilla and
sweet spices

or

with

Guava, Nelli Citrus, Soda

white wine from Spain’s Rueda region
or

2 COURSE £25 PER PERSON I 3 COURSE £30 PER PERSON
INCLUDING A GLASS OF WINE OR MOCKTAIL

 


