PRITHYV]

VEGAN / VEGETARIAN
TASTING MENU/ A LA CARTE

(sample menu, dishes meay change
according to the season and availability)

SNACKS

ONION SEED MILK LOAF
biryani spiced goats’ butter

JERSEY ROYAL POTATO
pickled onion, Australian winter truffle,
nasturtium hollandaise, Kashmiri chilli

CHETTINAD CAULIFLOWER
black garlic, tamarind, puffed potatoes

SMOKED AUBERGINE DUMPLING
tomato shorba, charcoal

TANDOORI SPRING VEGETABLE TART
sheep’s curd, seaweed, mustard, Urfa chilli

PINEAPPLE SORBET
coriander, chaat masala, basmati rice

ENGLISH STRAWBERRIES
kaffir lime cremeaux, mascarpone

5 Course £85
7 Course £95
A La Carte £69

OPTIONAL
WINE PAIRING
£90
PREMIUM WINE PAIRING
£120

Please let your server know of any allergens
or dietary requirements



