
We have a reputation for our vegetarian cuisine. Our approach is 
subtlety, freshness and balance.

Every dish is a meal in itself. Each dish can be served as a main 
course or a side order.

A delicious balance of flavours. Spiced new potatoes, green 
grapes, ground pomegranate seeds, cumin and fresh 

cilantro. As good as it sounds. (V)

(G) Contains Gluten (D) Contains Dairy (N) Contains Nuts (V) Vegetarian.
Allergenic ingredients are present in our kitchen.

We cannot guarantee dishes are 100% free of these ingredients.
Any special requirements please inform the server.

SPICED POTATO KISHMISH

A classic lentil dish from southern Indian, subtle and aromatic. (V) (D)

LASOONI DHALL

Fresh aubergines cooked with panch phoron spices and mango pickle for a 
tang that really tickles the palate. (V)

MANGO AUBERGINE

Local Indian cheese lightly cooked with fresh spinach in our own blended 
spices. Beauty in simplicity. (V) (D)

SAAG PANEER

A spicy dish of selected seasonal vegetables and garlic. A delicious balance 
of flavours. (V)

GARLIC SHABJI

Turnip cooked with passata, ground coriander, bay leaves and cinnamon 
sticks. Our home style recipe, that speaks for itself. (V)

MUMBAI TURNIP


