
TABLE SERVICE
Poppadums

Sweet chilli jam, tamarind and date chutney, mixed vegetable pickle

STARTER
Lamb Sheesh Kebab £9.50

Ground lamb mince, dry marinated Durban spices, apricot and sweet chilli chutney

Tandoori Chicken £9.50
Succulent chicken pieces, tandoori yoghurt marinade, minted raita

Onion Bhaji (ve) £8.50
Crispy Indian fritter, minted raita

Tandoori Cauliflower (ve) £8.50
Tandoori rubbed cauliflower florets, date and mint jam

MAIN COURSE
Traditional Lamb Curry £28

Tender deboned lamb braised in an array of Indian spices

Durban Chicken Curry £28
Deboned marinated chicken finished with potatoes and fresh garden peas

Chilli Coconut Prawn Curry £28
South Indian braised prawns in a tamarind and coconut sauce

Paneer Chutney (v) £23
Homemade Indian cottage cheese in a spiced pepper and tomato sauce

Mushroom Kadai (ve) £23
Hot and spicy green beans, braised mushrooms in a North Indian style curry sauce

DESSERT
Chai Brûlée £8.50

Almond biscotti

Selection of Ice Cream £8.50

Coconut Sorbet £8.50
Candied spiced nuts

(v) vegetarian | (ve) vegan
Our chefs will be happy to create a selection of dishes especially for our diabetic guests. 

A discretionary 12.5% service charge will be added to all food and beverage bills.


