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Live like a Maharaja
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My early childhood was spent moving from
one town to another with my father's
travelling theatre company. “The Company”
had food together, with my father presiding
at the head of the table. | enjoyed watching
the joy on the diners’ faces as they savoured
tasty delights. | suppose, this was my
inculcation into the fine art of cooking.Over
the years, | attempted to learn the diversity
in Indian food, which changes from region to
region. India is the land of countless religions,
cultures, languages, dialects and taste buds.
The menu is inspired by the offerings of
great chefs that | have met and | sincerely
hope that you, your family and friends share
in my family secrets and enjoy the recipes of
my heart.

Potato almond patty

A culinary masterpiece

A combination of mashed potato and lentil
 patties, coated with almond flakes.

Please Note: We add a 10% service charge for all the menu items, we believe in fair reward all service charge and tips are shared between

£ 13.95




£ 27.95

Tandoori Jaipuri prawns Royal tandoori chicken
Taste of indian royalty Majestic whole chicken
Prfawns marinated in fennel, cardamom and g 3 Whole chicken marinated in rich
saffron, cooked in tandoor-. o S R ““yoghurt and spices, tandoor grilled.




- £25.95

Chicken Jodhpuri
Jodhpur's gem

Tender chicken curry cooked with
“Jodhpur spices, yoghurt, and cream.

Please Note: We add a 10% service charge for all the menu items, we believe in fair reward all service charge and tips are shared between
t embers, Prices is inclusive of VAT at current rate. For dietary and allergen requirements please ask your server for details.
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Jungli maas (lamb)
Rajasthani legacy

Slow cooked lamb simmered in
freshly roasted ground spices.

Please Note: We add a 10% service charge for all the menu items, we believe in fair reward all service charge and tips are shared between
Y [p‘rr!embers, Prices is inclusive of VAT at current rate. For dietary and allergen requirements please ask your server for details.
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Prawns jaisamandi curry Rampuri chicken biryani
A royal treat Rampur's golden treasure

Prawns cooked with fresh herbs o Char grilled whole chicken served with rice
and aromatic spices. A i enriched with dry fruits, lentils and saffron.
; "Eﬂ (Perfect for Sharing)

Please Note: We add a 10% service charge for all the menu items, we believe in fair reward all service charge and tips are shared between

| embers, Prices is inclusive of VAT at current rate. For dietary and allergen requirements please ask your server for details.
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Please Note: We add a 0% service charge for all the menu items, we believe in fair reward all service charge and tips are shared between
members, Prices is inclusive of VAT at current rate. For dietary and allergen requirements please ask your server for details.
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£ 28.95

| amb parda biryani

A royal delicacy

l amb cooked with yoghurt, spices, and
basmati rice encased in a dough crust.

Please Note: We add a 10% service charge for all the menu items, we believe in fair reward all service charge and tips are shared between
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