
 

 

 

 

    
    
    
AppetisersAppetisersAppetisersAppetisers    

 

Grilled plaice with Bengali spiced crab  £8.50 

 

Black leg chicken breast with dried mango and peanut, chicken tikka  

rillette   £9.50 

 

Tandoori breast of red leg partridge with pickling spices   £14.50 

 

Char-grilled Welsh lamb fillet with nutmeg, sweet bread bhaji   £9.50 

 

Bombay style vegetables with truffle ‘pao’  £9.00 

    

    

Main coursesMain coursesMain coursesMain courses    

Spice crusted sea bass with chickpea salad, green mango and coconut 

chutney   £18.00 

 

Hot and sweet king prawns with Alleppey curry sauce, brown rice  £23.00 

 

Murg methi – tandoori black leg chicken breast, stir-fry of legs with fresh 

fenugreek  £20.00 

 

Smoked saddle of lamb with saffron sauce, ground lamb kebab  £25.00 

 

Cauliflower and smoked buffalo cheese parcel with stir-fried green pea and 

potato  £14.00 

 

 

     

    

    

Side DishesSide DishesSide DishesSide Dishes    

 

Masala chicken livers with green peas   £6.50 

Black lentils   £5.00 

Tandoor roasted aubergine crush  £5.00 

Cumin flavoured yoghurt with cucumber   £3.50 

Pilau rice   £3.00 

Mashed masala potatoes   £3.00 

Selection of breads   £6.00 

Gluten free opGluten free opGluten free opGluten free option tion tion tion ---- Curry leaf quinoa    Curry leaf quinoa    Curry leaf quinoa    Curry leaf quinoa           

    

    

    

DessertsDessertsDessertsDesserts    

 

Floating island in rasmalai sauce   £7.50 

 

Lemon and coriander cake with Columba cream parfait, pink peppercorn 

ice cream   £7.50 

 

Warm chocolate mousse with white chocolate ice cream   £8.50 

 

Tasting of apple desserts – apple halwa roll, pudding and ice cream  £7.50 

 

Selection of English cheeses with quince chutney  £8.00 
 

 
 

 
A 12.5% discretionary service charge will be added to your bill.  All gratuities are distributed to the entire team.. 

Some of our dishes may contain or have been in contact with nuts.  Please let your server know of any 
allergies or dietary requirements you have.  We import all our spices directly from approved growers across 

India.  Our food suppliers have given assurances that none of our ingredients are genetically modified. We 

welcome your comments and suggestions.  Please speak to our Duty Manager or e-mail us at 
info@cinnamonclub.com.  Prices include VAT @ 20%.  Please be considerate when using mobile phones. 

 

  


