
CHEF’S SPECIALS

DECEMBER 2025


Tanqueray Rangpur Lime Gin & Tonic

Made with the unique Bengali Rangpur lime, served over ice with tonic  £6.00 


______       ] ( ^    ______


      Bengali Pea & Potato Fritters  V, VG

Delicious crisp potato cakes filled with fresh peas and spices, served with


a roast garlic & yoghurt chutney, and a spinach & beetroot salad (G, E, D*)  £5.50


     Sweetcorn Chaat & Puri  V, VG

A traditional tasty sweet, spicy, and tangy mix-up of corn, herbs, onion, and tomato 


with chaat masala, amchur, black salt, and chilli, in crisp puri shells (G)  £6.50


______       ] ( ^    ______


  Slow-Cooked Aromatic Beef & Shatkora Curry 

Five-hour slow-braised beef rump cooked to melting tenderness with tangy citrus shatkora,

a West Bengali panch phoran spice blend, and fresh chillies, in a traditional rich, juicy sauce;


A famous banqueting dish from Sylhet, cooked for special occasions (M)  £16.95


______       ] ( ^    ______


Garlic & Ginger Naan V

Freshly baked with ginger and garlic - just the ticket for winter (G, D, E)  £3.50


______       ] ( ^    ______


   Mince Pie Samosas V, VG*

Home made and filled with fruit, citrus, dates, toasted almonds, and a hint of Darjeeling,


 served with cinnamon-spiced tandoor-roast pineapple, and a honey-yoghurt sauce;

delicious for one or enough to share (G, N, D*)  £5.00


THE OLDEST INDIAN RESTAURANT IN SOUTH LONDON


