
 
 

tasting menu 

 

Chaat Tartlet 

Cuttlefish “Tako Yaki” Doughnut 

Brioche and Lime Pickle Butter 

Cured Sea Bream, Coal Smoked Aubergine, Red Pepper 

Roasted Apricot, Achaar, Whipped Feta, Almonds 

Roasted Halibut, Malay Fish Head Curry, Okra, Aubergine 
(£16 supplement) 

Moen’s Pork, Glazed Cheek, Sweetcorn Chevdo, Green Chutney  

Chaat Masala New Potatoes 

Banana Pudding  

Cheese 
(£6 supplement) 

 

£85 per person 
 
 



 
 

vegetarian tasting menu 

 

Chaat Tartlet 

Cheddar Gougères 

Brioche and Lime Pickle Butter 

Roasted Apricot, Achaar, Whipped Feta, Almonds 

Marinated Courgette, Coal Smoked Aubergine, Ewes Curd  

Glazed Tofu, Malay Sauce, Okra, Aubergine 
(£10 supplement) 

Ghee Roasted Paneer, Cauliflower, Pickled Red Onions, Cashews  

Chaat Masala New Potatoes 

Banana Pudding  

Cheese 
(£6 supplement) 

 

£85 per person 
 

 


