3

BRITISH ISLES

REGION

Kent

South Yorkshire
Cumbria
Aberdeenshire
Shetland
Suffalk
Lincolnshire
MNarfalk
Buckinghamshire

Leieestershire

INDIA

REGION

Karnataka
Rajasthan
Gujurat

Uttar Pradesh

Kerala

Andhra Pradesh
Jammu

Tamil Nadu

West Bengal
Arunachal Pradesh
Odisha

Geoa

Madhya Pradesh

CITY or TOWN

GILLINGHAM
BARNELEY
ALYERSTOMN
BALMORAL ESTATE
BURRAVOE
NACTON

BOSTON
SHROPHAM
CHALFONT

COALVILLE

CITY or TOWN

KDORG
RAMGAN] MANDI
UNJHA
BALLIA

MUNNAR
THRISSUR

GUNTUR
KAREWA
TIRUMNELVELI
COIMBATORE
ooTY

TOGR
ITANAGAR
GANJAM
MANGALORE

CHHINDWARSA

INGREDIENTS
Asperagus Coriander
Lamb

Banf Musten
Venison

Murrels

Kale

Cauliflower Brocoll
Chigcken

Yephurt

Paneer

INGREDIENTS
Cordemem Leng Pepper
Coriaader Chickpeas
Cumin

Mugterd Mange
Cinnaman

MNutmeg Caconut
Kashmir Chilli

Faffren

Cloves

Curry Leaves Cinnaman
Tea Loffee
Lentily

Star Anise

Turmeric

Breadfrun Kok
Temarind Maoize
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GEOGRAPHY

Fertile Farmiand

Waoded Rolling Hill

Rough Grassiand /
Forested Highland ﬁ\
Exposed Bayr L\
Marshy Farmiand

Roling Farmiand

Fersile Farrriland

Chiltern Hills

GEOGRAPHY

Farevted Hills
Dry Farmlard
Rodling Farmiand

Fertile Plains

Rolling Tea Plantations
Fartile Plains
Forested Hills

Marshy Farmiand
Lush Reling Hil

Dry Farmland

\

A

)]

7

A/

A\



FESTIVE SHARING FEAST

Available All Day, Everyday
£55 per person | Minimum 2 pax

To maximise your dining experience, this menu must be ordered
by each diner at your table.

My earliest memories are of celebrations and festivals;
moments that always found their way to the dinner
table. The joy of sharing food and the warmth of
togetherness made each occasion unforgettable. Creating
these memorable experiences is where we truly come
alive, so we're thrilled to present our newest festive

menu to mark the season ahead. We hope you enjoy!
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STARTERS
SALT BAKED BEETROOT HUMMUS feta, caramel walnut, purple endive (v)(n)

TIDAL LINE TROUT grilled Chalk Stream trout with Bramley apple chammanthl

CHAR-GRILLED TURKEY BREAST TIKKA coriander chutney

MAINS
MUGHLAI DUCK CURRY cashew and almond (n)
CHARRED TANDOORI LAMB SADDLE saffron sesame sauce, mint-coriander oil
PANEER SOOLA Rajasthani spiced tandoori paneer tikka, paprika raita (v)

GRILLED KING PRAWNS chilli garlic sambal, kachumber salad

SIDE DISHES
Lucknow style chicken biryani
House black lentils (v)
Garlic naan (v)(g)

DESSERT
CARROT HULWA & GINGER TOFFEE PUDDING cinnamon ice cream (g)
(o)
C-A-R KULFI' cardamom, almond & rose ()

(v) VEGETARIAN (VG) VEGAN (n) CONTAINS NUTS (g) CONTAINS GLUTEN

Prices include VAT at prevailing rate. 12.5% discretionary service will be added to groups of 8 and above. 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. Guests
with any dietary restrictions or allergies are requested to inform wait staff before placing your order and are advised to not 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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	SALT BAKED BEETROOT HUMMUS feta, caramel walnut, purple endive (v)(n)
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	House black lentils (v)
	Garlic naan (v)(g)

	DESSERT
	CARROT HULWA & GINGER TOFFEE PUDDING cinnamon ice cream (g)
	(or)
	C-A-R KULFI cardamom, almond & rose (n)
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