
the curry room
seT MeNu

PrE-sTarTEr

PoPPADuM
Lime pickle, mango chutney and raita

To bEgin

LAMB shAMI KABAB 
Lamb mince patties, mint & coriander chutney

oNIoN BhAJI (vG) 
Finely sliced onion, spiced gram flour batter

signaTurE mains
(All curries are served with Basmati rice)

LAMB PuNJABI currY 
Traditional style of Indian lamb curry
(Your choice of medium or hot)

BuTTer chIcKeN 
North Indian style, simmered in butter, chilli and coriander cream

BeNGAL FIsh currY 
A favourite Bengal delicacy cooked with aubergine

veGeTABLe KorMA (v)
Fried paneer, onion, peas and mushrooms in a creamy curry sauce

ToFu AND seAsoNAL veGeTABLe currY (vG)
Cooked in a Delhi style vegan curry sauce

sPIcY BeeF vINDALoo 
Slow cooked beef, white wine vinegar, onions, tomato and a combination of Goan spices

cheF KuMAr’s ThALI 
Three curries of your choice from above

For an exceptional experience, add Chef Kumar’s thali for a £10 supplement.

siDEs

TArKA DAL (vGo) 
Authentic Indian lentil

BAsMATI rIce (vG) 

BuTTer NAAN (vGo) 

To finish

BeA ToLLMAN’s BAKeD vANILLA cheesecAKe (v) 
Seasonal coulis 

GINGer AND orANGe rIce PuDDING BrÛLÉe (vG)
Honey poached pears, cashew nut ice cream

GuLAB JAMuN (v)
Pistachio crumble, saffron syrup, vanilla custard

seLecTIoN oF hoMeMADe Ice creAM & sorBeT 
Ice Cream: Honeycomb, matcha, salted caramel, chocolate, rum & raisin, Frangelico
Sorbet (VG): Lemon, raspberry, mango, Champagne strawberry, Mojito

Two-course £45 | Three-course £55

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements. 

Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.


