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amuse boucheamuse boucheamuse bouche

Spiced avocado on wheat crisps (V), watermelon
and feta chill i chaat (V), lamb seekh kebab
wrapped in Rumali bread
(Allergen: Dairy, Sulphite, Gluten)

Chef RoyChef  RoyChef Roy

(Allergen : Shellfish, Dairy, Egg, Gluten, Soya)
Chilli Crab Toast  - Signature Singapore chill i sauce
Chef SinghChef  SinghChef Singh

ororor

(Allergen : Dairy, Gluten, Soya)

Chilli Mushroom Toast - Signature Singapore
chill i sauce

Sorbet – Lemon or Raspberry (V)

first starterfirst starterfirst starter

second startersecond startersecond starter

Tahu Bergidil - Organic chicken, tofu puff, coriander
cumin potato stuffing, chill i with banana
(Allergen :Gluten, Soya Sulphite)

Chef SinghChef  SinghChef Singh

ororor

(Allergen : Gluten, Soya, Sulphite)

Tofu puff, coriander cumin potato stuffing, chill i with
banana (V)

rest courserest courserest course



Please speak to one of our staff before ordering if you have any allergies or dietary requirements.Please speak to one of our staff before ordering if you have any allergies or dietary requirements.
Although we have strict cross contamination policy, it may not be possible for us to guarantee thatAlthough we have strict cross contamination policy, it may not be possible for us to guarantee that

our dishes will be allergen or contamination free. Fish may contain small bones.our dishes will be allergen or contamination free. Fish may contain small bones.  
A discretionary 11.5% service charge will be added to your bill . All our prices are inclusive of VATA discretionary 11 .5% service charge will be added to your bill . All our prices are inclusive of VAT
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first mainsfirst mainsfirst mains

Champaran Meat – Bihari style slow cooked Elwy Valley Lamb
with garlic, mustard and green chill ies, Garlic Naan

(Allergen: Dairy, Gluten, Mustard)

Chef RoyChef  RoyChef Roy

Nasi Padang - Asam pedas prawns, blue pea flower,coconut rice,
sambal aubergine, achar
(Allergen : Mustard, Shellfish, Soya, Sulphites)

Chef SinghChef  SinghChef Singh

ororor
Asam pedas Jackfruit, blue pea flower, coconut rice, sambal
aubergine, achar (V)
(Allergen : Mustard, Soya, Sulphites)

second mainssecond mainssecond mains

dessertsdessertsdesserts

Rasmalai Tiramisu - Fennel and mixed berry compote
(Allergen: Dairy, Gluten)

(choose from either)(choose  from  either)(choose from either)

ororor

ororor
Banarsi Koftas – 24K gold leaf plated paneer dumplings in slow
cooked ‘dum’ sauce, pulao rice (V)
(Allergen: Dairy, Nuts)

Belgian Chocolate Brownie - Vanilla Ice cream
(Allergen: Dairy, Gluten)

Chef RoyChef  RoyChef Roy


