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A curated journey through Indian flavours 
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coastal trade routes from 1940s to 1950s

Sathish Kumar Bala Krishnan
Head Chef, Cinnamon Kitchen Battersea

The Waiting Room  ･  The Power Station Spiced Brick 
Crisp potato with sweet pea & courgette tartare (v)

 
Platform Provisions  ･   The Chimney Column

Vibrant autumn chaat of crisp pastry tubes 
filled with spiced sweetcorn & lentils (v)(g)

Merchant Vessel  ･   The Tidal Line Trout
Pan seared Chalk Stream trout with warm coconut 
tempered samphire and Bramley apple chammanthi

(v) VEGETARIAN   (vg) VEGAN   (g) GLUTEN   (n) CONTAINS NUTS 
Full allergen guide available

Cooling Station  ･  The White Vapour Clouds
Crisp British gooseberry and garden mint sorbet, 

served over chilled green strawberry and elderflower infusion (vg)

The Terminus  ･  The End of the Line
Cardamom and jaggery custard tart, chicory filter co�ee ice cream 

and caramelised hazelnut (n)(g)

The Dining Car  ･   The Junction Stop
Roast guinea fowl breast and leg, creamy coconut Madras sauce, 

spiced blackberry reduction and wood sorrel

The Coal Depot  ･   The Power Station Stoker
Charred tandoori lamb chop, sa�ron sesame sauce,

tenderstem broccoli with toasted almonds and mint-coriander oil

Served with
Flaky layered parotta, slow-cooked black dal 
and charcoal smoked tomato chutney (v)(g)

Prices include VAT at prevailing rate. Allergen information available on request. Please inform one of our team 
of any specific allergy or dietary requirement before placing your order. Our suppliers and kitchens use a 
variety of ingredients which makes it impossible to guarantee that the food is allergen-trace free. Therefore, 
guests with any dietary restrictions or allergies are requested to inform wait staff upfront before placing your 
order and are advised not to share food with other guests on the table. We import all our spices directly from 
approved growers across India. Our food suppliers have given assurances that none of our ingredients are 
genetically modified. Fish may contain small bones. Game dishes may contain shot.
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