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NAVADHANYA

« ART OF INDIAN FINE DINING e

= Vegan Menu &
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£54.95 per person
(Minimum 2 Guests)

R 100% VEGAN &
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GOL GAPPA CLASSIC
Puffed semolina puris filled with kala chana,
boiled potatoes and diced mango,

Fag®s

dressed with chaat masala and flavoured tangy water.
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MASALA DOSA
Rice pan cake, spicy potatoes
and tomato chutney.
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CORN PALAK

Spinach leaves, cumin, ginger, garlic
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and sweet corn.
(Served with tandoori rotz)
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OKRA SALAN

Okra, peanut, sesame and coconut sauce
with dabeli masala dust.
(Served with dal dadka and aged steamed rice.)
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TRIO SORBET

Blood orange with ginger,
pineapple with mango and

coconut with lemongrass.
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PETIT FOURS
Pates de fruit pink guava.
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co0e | COLD WINE PAIRING
..... (Served with Five Courses)
® £27.00 per person
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Food Allergy Notice: Please be advised that food prepared here may contain these ingredients:
Fresh coriander, Dairy products, Nuts, Coconut, Ginger, Garlic, Eggs and other spices. Q
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Please speak to waiters if you have any special requirements.
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