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appetisers grills

wild mushroom, aimond & cardamom soup £6.50 aubergine and masala peanut crumble £5.00
bengali style vegetable cake, beetroot & raisin £ 7.00 fat chillies with spiced paneer £5.50

scottish lobster momos, tomato & curry leaf £8.00 fat chillies with hyderabadi lamb mince £5.50
tandoori king prawn, organic salmon £10.00 mushroom with ‘achar!” spices £6.00

wild african prawn (each) £15.00 duck breast with fresh ginger & coriander £10.00
tandoori chicken, cracked pepper & thyme £ 750 charred pork back ribs, hot and sweet glaze £7.00

aromatic spiced welsh lamb kebabs £7.50
lahore style ‘chapl/i'kebab £ 7.50

minced venison witn crushed chilli and garlic

some of our dishes may contain or have been in contact with nuts, please let your server know of any allergies or dietary requirements you have.
our food suppliers have given assurances that none of our ingredients are genetically modified. game dishes may contain shot.
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mains sides

korma of root vegetables, green peas paratha £12.00 masala mashed potatoes £2.50
stir fried greens with cumin & garlic £3.50
hyderabadi haleem £5.00

smoked aubergine crush £3.00

stir fried broccoli & cauliflower, yoghurt sauce £14.00
stir-fried king prawns, tanjore spices £20.00

seared sea bass, kokum curry, steamed rice £15.00 cucumber and mint raita £3.00

barramundi, mussel & shrimp ‘ao/ maach’ style £ 1800 freshly made bread £2.50 each

french black leg chicken, fresh fenugreek £1800 selection of three breads £5.00
caramelized ox cheek, date & apricot sauce £17.00 black lentils £3.50, steamed rice £2.50
char grilled rump of lamb, garlic and spinach £20.00 homemade chutneys (three) £3.00

biryani to share

lucknow chicken £15.00 hyderabadilamb £15.00
rajasthani roast red deer, stir-fried mushroom £32.00 kerelan seafood £ 17.00

scottish angus fillet, masala potato chips £25.00

head chef abdul yaseen
restaurant manager shane lee sdfi

prices include VAT @ 20%. a 12.5% discretionary service charge will be added to your bill. All gratuity goes directly to the staff.
we welcome your comments and suggestions. Please speak to our duty manager or e-mail us at info@cinnamon-kitchencom



