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SMALL - ENTREE

Puchka - hollow fried wheat pastry, kala chana brown chickpeas, potato & tamarind water (G) ...
Beetroot Chop - Bengali beetroot and potato croquette, green mango Kasundi (G) ........cooovvveeerrvicinenrriiinnniieenereeseseesesseessesseeneens
Dimer Egg Cutlet - Bengali curried lamb scotch egg, green mango Kasundi (G) ..o
Macher Bhorta - smoked kingfish salad, green herbs, mustard oil, fried Shallots ..............cccoocooiiiiiiiii e

Wood-fired Scallop - half shell Shark Bay scallop, posto butter, fenugreek, [ime (SF/D) .....ccoc.ouurrivimmnrrviimrrriiieeneriisseseeiseeeesesesneneens

TANDOOR

Duck Kulcha - saffron braised duck stuffed bread (G.D) ...t
Matar Kulcha - pea stuffed bread, stracciatella, burnt green onion Oil (G,D) ..o
Seekh Kebab - Roaring Forties lamb & herb kebab served w. mint chutney & onion salad (D) ...........ccooevrvvinirrriiinnnrriiens
Tandoori Spatchcock - half tandoori spatchcock chicken served w. mint chutney & onion salad (D) .......cccc..coouvrrvrnrriiininnrricrreenne

Wood-fired Mushrooms - Otway oyster mushrooms, cream, butter, kasuri methi, green chilli (D) ............ccccoooooiriiiiiinciriiiinins

MAINS

Butter Chicken - tandoori chicken, Saint David cultured butter, cream & tomato CUrTy (D) .......ooo.covomirrrrveecisrerrreeeieseseereeeeieseeeneeeeens
Chingri Malaikari - wood-fired king prawns, turmeric & COCONUL CUMTY (S, D) .oouuvvverrurreerinerreisereeessssessisseesssssssesssessssssssssesessessseseees
Kosha Mangsho - Meredith goat curry w. caramelised onions, yoghurt & mustard oil (D) ..........ccoooviiiriiiniriiie e

Mach Posto - butterflied & wood-fired barramundi, posto ‘white poppy Seed’ CUITY .............cooiiiiriririeiorirrirreciisseereeeiie s

Saag Paneer - house-made Malai PANEET, SAAG (D) .....uvvuuumrrreeeirreieieeeeeesee s eeess st
Bhindi Posto - whole okra pieces in a ‘posto’ White pOppY SEEd CUMTY  ..........cooiiiiriviiiiirirreeiieeeeceeeeeeisseee s
Aloo Torkari - ghee confit roasted potatoes, panch phoron, herbs (D) ...
Bhaja Moong-er Daal - Bengali roasted moong dal (D) ... ssesses st sses s

Cheena Badam Phulkopi - wood-fired sprouting cauliflower, spiced peanut masala ...

SIDES

Naan- house-made tandoor flatbread - plain or butter Garlic (G/D) ...
RICE = GOIAEN DASMIALT ...t

Onion Salad - thinly sliced red onion, green chilli, herbs, chaat Masala ... e

Tandoori Pineapple Raita - St David’s yoghurt, mint, cumin, chaat masala (D) ... seseeeseseeseeseeesas

SWEET

Créme Caramel - green cardamom, t0ASted MUIT (D) ... eeeesseeeesesseeseess e ssess s ssss et
Darjeeling Granita - lemon & Darjeeling tea granita, compressed melon, Chartreuse .............ccooooorrreciinnrreeeiseneeeeeeessseneeeeees

Chena Gulab Jamun - house-made cheese dumpling, whey & saffron SYrup (G/D) ...

SCAN FOR ONLINE BOOKING

k DISH CONTAINS: (G) GLUTEN  (SF) SHELLFISH  (N) NUTS (D) DAIRY  (S) SESAME




