
Allergens
1 | Gluten-Wheat, 2 | Crustaceans, 3 | Eggs, 4 | Fish, 5 | Peanuts, 6 | Soybeans, 7 | Lupins,
8 | Dairy, 9 | Nuts, 10 | Celery, 11 | Mustard, 12 | Sesame Seeds, 13 | Sulphites, 14| Molluscs.

Six CourseTasting Menu 
with wine pairing

Sour course: Bhel puri 1,5,8

Raw mango, tamarind, sev, yoghurt

Max Ferdinand Richter Zeppelin Riesling 2022

Salt course: Pan seared scallop 2,8

Cauliflower puree 

Shaw & Smith M3 Chardonnay 2021

Bitter course: Afghani murgh tikka 3,8,9

 Mint sauce

Shaw & Smith M3 Chardonnay 2021

Pungent course:  Meetha achari pork ribs 11,12

Homemade pickle, honey

Mount Horrocks Watervale Sèmillon  2021

Astringent course:  Lamb chop 8,11

Andhra mash potato, lamb shorba

Noto Rosso Zisola Nero d’Avola 2020

 
Or

Astringent course: Tawa chicken rara 3,9

Ground chicken marination, red & yellow chilli and baked egg

Carnuntum Zweigelt Nouveau 2021

Sweet course:  Bellam gaare

Lentil doughnut dipped in jaggery, served with lemon sorbet

Chambers Rutherglen Muscat

Raspberry Sorbet



Allergens
1 | Gluten-Wheat, 2 | Crustaceans, 3 | Eggs, 4 | Fish, 5 | Peanuts, 6 | Soybeans, 7 | Lupins,
8 | Dairy, 9 | Nuts, 10 | Celery, 11 | Mustard, 12 | Sesame Seeds, 13 | Sulphites, 14| Molluscs.

Six Course Tasting Menu (Veg) 
with wine pairing

Sour course: Bhel puri 1,5,8

Raw mango, tamarind, sev, yoghurt

Max Ferdinand Richter Zeppelin Riesling 2022

Salt course: Tandoori broccoli 1,8,9

Honey, wheat crisp

Max Ferdinand Richter Zeppelin Riesling 2022

Bitter course: Ajwani paneer tikka 8,9,11

Roasted paneer flavoured with Ajwani

Shaw & Smith M3 Chardonnay 2021

Pungent course: Pulled jackfruit phulka 1,8,11

Mexican inspired Indian fusion dish 

Blank Bottle Moment of Silence 2022

Astringent course: Exotic mushroom pot 8

Slow-cooked mushrooms, potatoes, cauliflower and pomegranate powder

Bodega Atamisque Malbec 2020

Or

Astringent course: Roasted baby aubergine guncha 5,8,11,12

Onion, tomato, coconut, peanut, fennel

De Loach Heritage Selection Zinfandel 2020

Sweet course:  Bellam gaare 

Lentil doughnut dipped in jaggery, served with lemon sorbet

Chambers Rutherglen Muscat

Raspberry Sorbet


