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Coile MENU SUBJECT TO CHANGE AND AVAILABILITY =
Scottish
Please let us know if you have any dietary requirements or allergies before you order g\?vg?gsahty

An Evening with Chef Rohan Wadke

Finalist, MasterChef: The Professionals/ Contestant, Great British
Menu

Canapé
Poppadum Selection
House-made mango & mint chutney, house-spiced onions
Starter
Kerala Moilee

Fragrant Kerala-spiced coconut broth, served with crisp masala
soldiers

Fish
Penang Scallops

Pan-seared scallops, wild rice popcorn, infused curry leaf oil

Main

Old Delhi Style Butter Chicken
Rich, velvety classic butter curry, aromatic jeera rice
Dessert
Warm Bramley Apple Crumble

Classic spiced 'dalchini ' bramley apple crumble, Madagascar
vanilla bean ice cream
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OUR BEST

£25 per person (£5 deposit per person)

Winner of Restaurant

Experience of the Year
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