
Easter Weekend Brunch Menu 
 

Easter Brunch Menu is £52.00 per person for food (inclusive of VAT and all charges). 

All drinks charged extra on actual consumption basis. 

We have a no tipping policy. No discount offered on this special priced menu.  
 
Allergens G-Gluten, N-Nuts, D-Dairy, E-Eggs, C-Crustacean, M-Molluscan, L-Lupin, S-Sulphites, CEL-Celery, 

F-Fish, SES-Sesame, MUS-Mustard, P-Peanuts, SOY-Soy    Fish dishes may contain small bones 

Non-Vegetarian 
 
lotus nest s-a-a-t , lotus, chutney, yoghurt   D  G 
solekadi, goan spiced drink with coconut and kokum 
kosambri watermelon cup, lentil salad, watermelon 
 
*** 
 
shrimps balls; mango ginger    C 
nellikai meeen polichathu   F  MUS 
mysore masala dosa, sambar    MUS   D 
 
*** 
 
erachi elai paratha     G   D  E 
lamb cooked with aromatic spices, topped on paratha and wrapped in banana leaf  
 
malabar chicken biryani        D   
basmati rice cooked with chicken and coastal spices 
 
asparagus, mange tout, tender stem broccoli         MUS 
sautéed with mustard seeds, curry leaves, green chillies and grated coconut  
 
karamani and kumralanga mappas 
black eyed peas and ash gourd in coconut   
 
tomato cucumber raita          D 
cumin, chilli and pepper infused yoghurt with tomatoes and cucumber    
 
*** 
 
carrot and pistachio cheese cake    N  E   D  G 
   
 
tea / coffee 
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Allergens G-Gluten, N-Nuts, D-Dairy, E-Eggs, C-Crustacean, M-Molluscan, L-Lupin, S-Sulphites, CEL-Celery, 
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Vegetarian 
 
lotus nest s-a-a-t ,  lotus, chutney, yoghurt    D  G 
solekadi,        goan spiced drink with coconut and kokum 
kosambri watermelon cup,   lentil salad, watermelon 
 
*** 
 
raw banana kola urandai 
nellikai paneer polichathu     D  MUS 
mysore masala dosa, sambar    MUS   D 
 
*** 
 
vegetable elai paratha     G   D  E 
vegetable cooked with aromatic spices, topped on paratha and wrapped in banana leaf  
 
jackfruit koorka biryani        D  MUS   
basmati rice cooked with jackfruit and chinese potatoes and coastal spices  
 
asparagus, mange tout, tender stem broccoli         MUS 
sautéed with mustard seeds, curry leaves, green chillies and grated coconut  
 
karamani and kumralanga mappas 
black eyed peas and ash gourd in coconut   
 
tomato cucumber raita          D 
cumin, chilli and pepper infused yoghurt with tomatoes and cucumber    
 
*** 
 
carrot and pistachio cheese cake    N  E   D  G 
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