
 

 
 

TASTING MENU £129 
PAIRED WINES £119 

Food Allergies and Intolerances: please speak to our staff about your requirements 
 

 

 
STREET SNACK 

 
 

 
MALABAR SCALLOP 

2021 Riesling Kabine?, Erben Thanisch, Dr. H. Thanisch, Mosel, Germany 
 

 
 

TAWA HALIBUT AND CLAM MOILEE 
2019 Benares Gewürztraminer, Jean Claude Gueth, Alsace, France 

 
 

 

SPARKLING TEA 
 

 
 

CHICKEN MOMO 
2022 Condrieu, Les Grandes Chaillées, Stéphane Montez, Rhône France 

 
 

 
 LAMB CHOP PULAO 

 

 (Served with Good Old Indian Staples) 
2014 Gevrey-ChamberWn, Clos de la JusWce Vallet Frères, Burgundy, France 

 
 

 
RASMALAI 

2018 Vin de Constance, ConstanWa, South Africa 
 

 
 
 

 PETIT FOURS 
 

This menu is offered for the en;re table. 
We request you place your order by 1:30 pm for Lunch and 9:30pm for Dinner. 

 
 
 
 



 

 
 

VEGETARIAN TASTING MENU £119 
PAIRED WINES £119 

Food Allergies and Intolerances: please speak to our staff about your requirements 
 

 

 
STREET SNACK 

 
 

 
BLACK TRUFFLE AND WHITE CHOCOLATE GALOUTI KEBAB 

2021 Riesling Kabine?, Erben Thanisch, Dr. H. Thanisch, Mosel, Germany 
 

 
 

SAMOSA RAGDA TARTLET 
2019 Benares Gewürztraminer, Jean Claude Gueth, Alsace, France 

 
 

 

SPARKLING TEA 
 

 
 

GOAT’S MILK PANEER TIKKA 
2022 Condrieu, Les Grandes Chaillées, Stéphane Montez, Rhône France 

 
 

 
 CAVOLO NERO KOFTA KORMA 

 

 (Served with Good Old Indian Staples) 
2014 Gevrey-ChamberWn, Clos de la JusWce Vallet Frères, Burgundy, France 

 
 

 
RASMALAI 

2018 Vin de Constance, ConstanWa, South Africa 
 

 
 
 

 PETIT FOURS 
 

This menu is offered for the en;re table. 
We request you place your order by 1:30 pm for Lunch and 9:30pm for Dinner. 
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