
Poppadums                                                             
Crispy gram flour peppery pancakes 
with chutneys  

Vegetable Samosas                                         
Mixed vegetable parcels, mint and coriander
chutney 

Lamb Samosas                                                    
Mixed spiced lamb parcels, mint and coriander
chutney

Vegetable Pakoras                                           
Crispy fritters in a spiced batter, mint and
coriander chutney 

Amritsari Machhi                                               
Crispy fried fish in spiced batter, mint
coriander chutney

Crispy Okra                                                            
Thinly sliced okra, spiced and stir fried, 
tamarind sauce

Tiffin Tree Chilli Cheese Toast                 
Sourdough, coriander, green chillies, cheddar
 
Mogo Chips                                                           
Indian cassava chips       

Broccoli                                                                     
Lightly spiced, tender broccoli stems

Firecracker Cauliflower                                 
Spiced, black truffle oil

Mini Vada 
Potato stuffed fried fritters in gram flour
batter, mint and coriander chutney

Paneer Pakora 
Indian cottage cheese dipped in gram flour
batter, spices  

Chai
Tiffin Tree House Chai
Chocolate
Ginger, Lemon and Honey Tea 

Tea
Cinnamon Spiced
Green Tea
Lemon and Ginger
Peppermint
Camomile
Earl Grey
Breakfast Assam
Red Berries
Fresh Mint
Tiffin Tree Sparkling Tea

Coffee
Espresso (Single)
Espresso (Double)
Latte
Americano
Macchiato
Cappuccino
Flat White
Hot Chocolate
Indian Whiskey Coffee
Add syrup to your coffee

Lassi
Mango and Saffron
Rose and Cardamom
Berry and Chai
Salted Lassi

Fruit Juice
Apple
Orange

Water
Still
Sparkling

All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to the final bill.  If you have a food allergy/
intolerance, please let us know at the time of ordering.  Items marked with          can be made as vegan alternatives.

Scan to view our 
allergen sheet

Subject to changes

Desserts 

Gulab Jamun                                                          
Soft milk dumplings soaked in rose-flavoured 
syrup, pistachios

Halwa                                                                          
Sumptous grated carrots, sugar, cardamom

Motichoor Tart                                                    
A buttery tart base filled with rich motichoor 
ladoo, with creamy rabri. Garnished with nuts 
and rose petals

Date Sponge with Rabdi Custard            
Warm, spiced date sponge with rabri cream and
nuts

Mango and Cardamom Delice                   
Soft and silky mousse made with 
cardamom and luscious kesar mango pulp 

Rasmalai Tiramisu                                             
Classic tiramisu, creamy rasmalai, layered 
with saffron milk, mascarpone and delicate 
sponge fingers

Kulfi (Traditional Indian Ice Cream)        
Pistachio, mango, malai                                 

Select 2 Desserts

Chai Afternoon Tea

Beverages
Select 1 BeverageSelect 6 Savouries

Savouries

 £29.50 per person
6 Savouries   I   2 Desserts   I   1 Beverage 


