KNaNo I

SMALL PLATES

Aubergine stack, spiced fritter, tomato masala, garlic yoghurt

Bang bang chicken, Indo-Chinese sticky peppers, sesame seeds, spiced honey
Onion bhaijis, turmeric, green chilli, cumin, coriander

Keema, lamb, truffle butter flatbread, pickled onion

Crispy duck cigars, fresh mango salsa, garlic, cumin seed, lemon

Kerala tempura prawn, black mustard seeds, spiced masala, shaved coconut
Samosa chaat, potato pea stuffing, chickpea, chutneys, pomegranate

Pani puri, crispy shells, potato & chickpea stuffing, tamarind water

BOWLS

Coconut cloud chicken, coconut milk, black pepper, fresh curry leaves, crumpet
Saag paneer, mild Indian cheese, spinach puree, ginger, garlic

Chana, green chilli, coriander, tomato & onion masala

Black dal, slow-cooked lentils, cream, red chilli, cumin, fenugreek

Butter Chicken, charred chicken, lemon, cream, tomato

Rustic roast lamb, cumin, black pepper, red chilli, tempered with curry leaves
Ammi’s lamb, aromatic spices, onion, yoghurt

Old Delhidal, cumin seeds, red chilli, coriander

Potato cauli ginger, onion, tomato masala

TANDOOR

Chicken chops, cardamom, cumin, coriander

Paneer tikka, peppers, onions, fenugreek leaves, house spices
Broccoli, charred cheese, cardamom, chillli, butter masala
Butterfly prawns, spiced yoghurt marinade, kafir lime leaves

Fire & spice chicken drumsticks, garlic, coriander, fresh green chilli, creamy yoghurt

BIRYANI

Slow-cooked, fragrant basmatirice, saffron, fried onion, raita
Chicken dum

Forest officer veg

SIDES

Masala chips, onion, garlic, sesame, dried chilli, tandoori mayo
Crispy okra fries, chaat masala spice

Kuchumber salad, spiced cucumber, tomato, red onion

Naan Plain 3/ Butter 3.5/ Garlic & chive 4 / Truffle cheese 6
Roti Plain 3.5

Rice Steamed basmati 3.5/ Pilau 4

Chutney Mint 2 / Raita 2 / Mango 2

KULFI pistachio ice cream on a stick

Allergen information available on request



dalelale

COCKTAILS
Margarita
Spicy Margarita
Espresso Martini
Aperol sprit

SPARKLING
La Marca Prosecco Frizzante DOC ‘Foscaro

RED

llauri Montepulciano ‘Bajo’

Karman Rioja Tinto

Osado Malbec ‘UCO Valley’
Mandrarossa ‘Frappato’ Terre Siciliane

WHITE

llauri Trebbiano ‘Lume’

Les Sardines Catalanes Blanc
Pfaffl Wien |

Tohu ‘Awatare Valley’ Marlborough

ROSE
Colombelle Rosé

BEER

Kingfisher

Kinnegar Limeburner pale ale
Kinnegar low tide pale ale

Birra Moretti (LAutentica) on tap

SOLAS SODA,

Made in Ireland using 100% natural ingredients

Natural cola
Lemon & mint
Elderflower

MANGO LASSI
WATER Still /Sparkling 500m|

Glera

Montepulciano d’Abruzzo
Garnacha, Tempranillo
Malbec

Frappato

Trebbiano d'Abruzzo

Viognier, Grenache blanc, Picpoul
Riesling; Gruner Veltliner; Pinot Blanc
Sauvignon Blanc

Tannat, Cabernet Sauvignon

48%  330mlbottle
47%  500ml bottle
1% 440ml can
4.6%  Pint
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All of our drinks with alcohol contain sulphites.
S - SUSTAINABLE, V - VEGAN, O - ORGANIC



