PRITHV]

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

LUNCH

CURED CORNISH MONFISH
smoked yoghurt, ginger dressing

CELERIAC MOILEE
granny smith, black garlic, hazelnut

ROAST CORNISH POLLOCK
mushroom pepper sauce, hazelnut, English asparagus

TANDOORI QUAIL
Bombay ratté potato, wild garlic naan

SIDES
£6 each

Biryani rice
Masala fries, Kashmiri mayo
Tenderstem, spiced butter, dukkah

ROSE MILLE-FEUILLE
caramel ice-cream

THREE CHEESES

Crackers, chutney & grapes

8 courses £37
3 courses £42



