
Prices include VAT at the current rate.  A discretionary 15% service charge will be added to your bill.  If you have any allergies or dietary requirements please inform your 
server when ordering.  Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.  Fish 

dishes may contain small bones. 

LISA GOODWIN-ALLEN AND ATUL KOCHHAR
7th May 2024

NASHTA - SNACK
Atul Kochhar Blanc de Blanc Champagne, NV France
Prestige Wine: Bollinger Special Cuvée Brut, NV, Aÿ 

•
MUSHROOM

Forest garlic mushrooms, laminated pastry
La Smilla, Gavi di Gavi DOCG, Piedmont

Prestige Wine: Pouilly- Fuisse, Joseph Drouhin 2020

•
QUAIL

Tamarind glazed Norfolk quail supreme, galawati kebab and khurchan uttappam
Chardonnay, Silver Lining, Australia

Prestige Wine: Mercurey Blanc, Domaine Michel Juillot 2021

•
SCALLOP

Orkney scallop, curried pearls, pomegranate, almonds
Mango Wine, Rhythm Winery, India

Prestige Wine: Chablis 1er Cru “Vaucoupin” Domaine Corinne Perchaud 2019

•
CHICKEN

Nimbu mirchi ka chicken tikka, crispy chicken skin puffed rice bhel and burani raita
Pinot Noir, Tinpot Hut, New Zealand

Prestige Wine: Gevrey Chambertin, Joseph Drouhin 2019 

•
LAMB

Lake District Lamb roasted on the bone, caramelised carrot, sheep’s curd and pine nut
Cabernet Franc / Merlot, Atul Kochhar’s Malatinszky, Hungary

Prestige Wine: Brunello Di Montalcino, Geografico 2014

•
CHOCOLATE

Mandarin, Opalys and thyme
The Ned, Marlborough, New Zealand 2020

Prestige Wine: Chateau Laville, Sauternes, France, 2018 

£150 PP
Wine f l ight £100 •Prest ige wine f l ight £175


